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appears as good 
to the 
was the regular care given 
the "full" of 
wire was taken 
"Pd run through a bath of old oil, 
0 
-from the base of the big diesel. 
was absorbed the hemp and 
fed back to friction sur-
the succeeding fishing 
crew tell that during the 
last summer, when the heavy 
Blue Fin seines were broken 
havoc was worked with the 
of those boats using manila. 
the weight of the gear thick 
were requisite; because of 
they quickly "climbed" 
the shoulder of the gypsy head 
winch, then "surged" or slipped 
the entire vessel and 
rope itself thru chafing. 
, three men were needed to pull 
free end of a line such as this to 
it in, and even so the slip-
surging of the cord-
was so constant as to heat up 
and make it necessary for one 
gar,g to busy himself with a water 
to prevent a fire. 
contrast with such a state of affairs 
line hove in smoothly, 
chatter, or surging, One 
to receive the slack; 
was of small diameter so did 
much, and being of ailey steel 
down from the shoulder without 
slacking ott, 
main thing is," declared one of 
" "that the man coiling down 
line to handle. The 
he had to lay down 
line too. That 
work-yes, worse 
there was that big 
the middle of the 
as a man. Why, you 
fathom of the cable 
five feet across and not have 
six inches of wire on the 
a fourth hand. When the purse-rings 
have been gotten aboard there appears 
with them the "figure eight," a metal 
link uniting two eye-splices in the 
middle of the cable. This link is 
the cable parted, unriven from the rings, 
the link restored, the skiff-end half of 
the cable spooled, and, when all is in 
readiness for the next set, the wire's 
end is taken down to the seine and riven 
through the rings again in readiness for 
another cast. At the time that the seine 
is going out over the roller of the turn-
table one of the fishermen takes his stand 
at the reel, for it is necessary to brake 
it down somewhat that it may not pay 
out too rapidly, 
When using the cable with the tuna 
nets, which are longer than the sardine 
gear, a 50-fathom section is added in the 
central part of the line, this being done 
by means of a second figure eight. 
"The portion of the line that has to 
support the bunt when the seine is fully 
pursed must endure the greatest strain. 
When using manila we insert a heavier 
and stronger piece of rope in that spot," 
explained Captain Bernstein. "That we 
call the 'lifting-piece.' Last summer 
some of the tuna boats wore out 3 or 4 
lifting-pieces each, the strain of t h e 
heavy gear being so great that each 
piece lasted only 6 or 8 hauls, In the 
wire that we are using there is no spe-
cial lifting-piece; we have used it con-
stantly for nearly 2 years, yet it seems 
to be as good as ever.'' 
Wide Use 
The purse-seiner "Yukon," captained 
by a son of the elder B ernsten, has for 
some time past been fishing with a steel 
line. The outstanding and habitual suc-
cess of the "Mabel" and "Yukon" has 
been well noted by other boatmen, and 
seiners in particular, wherefore it is no 
surprise to learn that a number of these 
have debated the matter with themselves 
about long enough, and have at last ar-
rived at the conclusion that they also 
will adopt the new purse-line. Since the 
loss of the "Mabel" the senior Bernsten 
has bought into the big vessel, "Marie 
Joan," and proposes to mount upon its 
cabin top the same reel and line that 
identified the "Mabel" for so long. There 
is no question that this installation wiil 
take place at once, for the "Mabel's" old 
gang are said to be a little grouchy at 
having to "mess around with a clumsy 
pile of rope" again, and are eager to 
get their handy gear salvaged from 
the wreck and shipped aboard the new 
netter. 
Heretofore inquirers after the steel 
line have supposed that they must send 
to Norway for it, be bothered with 
freight charges, duties, declara-
tions, exchange, all of the detail 
and annoyance connected with import-
ing a foreign article. In the past this 
may have been true, but the way is made 
easy for men who wish to change over 
now, William Magg:o having recently 
announced that he already has sensed 
the coming demand and has stocked the 
line at the San Pedro chan-
C, J. Hendry Company. 
Holdings of principal fish in Canadian 
cold storages in November 1, were: Hali-
but, 4,763.124 lbs.; mackerel 878,807 lbs.; 
salmon 8,520,242 lbs. 
Eu 
Fishermen's Union of Great Aid to 
Members 
The Eureka Fishermen's Union has 
100 per cent representation of fishermen 
in its and to the 
fishing folk at union 
is of great assistance the af-
fairs of its mernbers, 
William Kay, a man all 
along the coast where 
secretary of the 
suited to the 
t,he members. Mr. 
fishing game and is acquainted 
and sympathetic toward the 
met by fishermen in wrestling a 
from the sea. 
The union was organized about 
years and has a of 
175 The association arbiter 
the difficulties of the fishermen 
of great value in this con-
FISHERIES SCHOLARSHIP 
A gift to be known as the Atlantic 
Coast Fisheries 
graduate and 
with 1a thorough 
chernistry and w'"'''nu« 
sented by the 
Company to Dalhousie 
fax, N, S. 
H. F. Taylor, vice-president in 
of research, became interested in the 
versity's School of Fisheries last summer 
and arr1anged the scholarship, which has 
been won by Wesley Stewart, of 
N. B., a senior, who 
Schools of Fisheries Seattle Tokio 
are the only two others in the world. 
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Association Grows 
Fishermen's Cooperative Assn. in Big 
Growth in Three Years 
In existence but three years, in fact, 
having been organized in December, 
1926, by eleven purse-seine boat owners, 
the Fishermen's Cooperative Association 
at San Ped'ro has shown a wonderful 
growth in that time by the fact tliat there 
are now about 65 boat owners, some of 
them operating more than. one craft, 
members of the association. 
The association was organized for the 
purpose of cooperation and protection 
for the interests of the fishermen, accord-
ing to M. P. Suglian, secretary. It was 
instrumental in bringing about several 
reforms for the benefit of the industry, 
including the opening of barracuda fish-
ing for purse-seiners, a c c 0 m p 1 i s h e d 
shortly after the association was organ-
ized, and the bringing about at the same 
time of the first protective measure for 
barracuda in the form of a closed sea-
son, which was advocat~d by the associa-
tion until passed by the state legislature. 
The.closed season was fifteen days longer 
this year than du}"ing the previous sea-
son. The association also was instru-
mental in having the legislature at its 
last session open the shoreward side of 
Catalina Island to commercial fishing 
and close the seaward side. 
Nick Ursich has served as the presi-
dent of the group for the past year. New 
elections are s.cheduled for January, when 
the annual meeting of the association is 
held. Pete Dragich, Jr., is vice-president 
and M. P. Suglian is secretary-manager, 
in which capacity he has served since the 
association was organized. John Mene-
zich and A. A. Stanovich are directors. 
John Gabelich was the first president 
of the association and the charter mem-
bers were: Mr. Gabelich, Steve Matkov-
ich; M. Blahov, M. Zovich, Nick Ursich, 
J. M. Duzich, Geo. Rosin, Geo. Zuban, 
M. P. Suglian, A. Vranic, Jacque Bern-
sten and John J. Zuanich. 
l The Union 
Ice Co~pany 
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Prompt Delivery 
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$100,000 in New Gear 
Monterey Fishermen Invest Huge Sum 
for Half Ring Fishing 
By M. 0. GAY 
Adoption of new type "half ring" nets 
by virtually every sardine fishing crew 
on Monterey Bay has resulted in recent 
weeks in the expenditure of approxi-
mately $122,000, according to· estimates 
by officials of the Monterey Sardine 
Fishermen's Organization, Inc., the boat 
owners' association. 
All' of the organization's .61 crews ex-
cept three or four have now been 
equipped with half ring gear, 0. Enea, 
presiQ,ent, announced. Enea estimates 
that each boat owner spent an average of 
$2,000 on new equipment, including ad-
ditional net, tackle, winches, masts and 
spars, and miscellaneous gear. 
To ·compensate the owners for this 
additional expense the crew members 
have agreed to increase the owners' split 
of the fishin-g- proceeds by half a share, 
giving them four and a half instead of 
four shares as formerly. 
Boat yards of Angelo Sino, L. H. 
Smith, and Orlando Pasquanud have 
been working overtime for several weeks 
during the slack periods of moonlight to 
install new equipment, while the local 
ship chandlers have been basking in an 
unexpected source of important busi-
ness. 
In making the change from the old 
lampara gear to the half ring net, each 
owner had -to purchase at least 400 
pounds of small mes·h net, for the lam-
para required only 200 pounds of net, 
whereas the half ring, which is in reality 
a small purse seine, takes 600 pounds. 
Moreover, since the new net does 
away with the hand labor required by 
the lampara, each launch has been fit-
ted with a mast and boom for handling 
the large brails which supplant the old-
fashioned hand dip net for loading fish. 
No longer do the fishermen pull many 
laborious fathoms of net by hand. A 
winch, operated by a special sprocket 
and clutch on an auxiliary shaft from 
the main engine, supplies the power for 
hauling in the closing tackle and operat-
ing the brail. 
The majority of the old lampara 
launches are not large enough to permit 
deck loading of the catch, so each boat 
is still using its lighter. But with tl;le 
Where F-ishermen Meet-the San Pedro 
Grocery & Supply Co., on the San Pedro 
municipal wharf; "Jerry," the expert meat 
butcher, left; Nick Pobor, owner, center and 
"Shorty," collector for the State Fish Ex-
change, right. 
larger catches made possible by 
gear, many of the owners are 
their barges. 
At the Monterey Boat W 
which Smith is the proprietor, S. 
dino has just got his lighter off the 
after having it lengthened by nine 
and E. Shimuzii has had his lighter 
eight feet longer. 
Several fishermen are 
ing their launches lengthened 
next closed season to permit 
ing, Smith said. And because 
larger craft being used each year, 
announced he will shortly build a 
larger set of ways, capable of 
boats up to 65 and 70 feet long. 
Sino now has the frame up for 
launch he is building for 
Maggio of Monterey, which it is 
stood will be larger than any of 
type launches~ owned locally in 
terey, though not in the purse 
class. 
All in all, it is apparent that 
days of small launches and 
are definitely past and that 
Bay fishermey have crossed the 
of a new era of thoroughly 
:riJ..ethods and equipment for 
production comparable to the 
vances in cannery operation. 
Members of the Monterey 
Fishermen's Organization, who 
slight exception have participated 
latest forward step are as 
and B. Aiello, G. Aliotti, 
Balbo, M. Balesteri, P. 
nepa, M. Cardinale, 0. 
Cardinale, S. Cardinale, 'V. 
N. G. Crivello, 0. Crivello 
Crivello No. 2, A.· Russo, B. 
S. Compagno, G. P. Cutino, J. 
Di Maggio, 0. Di Maggio, G. 
Enea, E. Ferrante, J. Ferrante, 
rante, N. Garcia, P. Giamona, S. 
V. Higashi, S. Kageyama, T. 
S. Lonero, A. N. Lucido, E S. 
Lucido, V. Lucido, T. 
Manaka, Y. Manaka, B. Menda, 
curio, J. Mineo, S. Milicia, S. 
G. Risso, A. Russo, S. Russo, S. 
dina, S. Shiozaki, E. Shimizu, A. 
cito, G. Spadaro, A. Cecilia, F. 
K. Takiguchi, M. Torrente, Leo 
miglia, S. Ventimiglia, S. Watanabe, 
K. Harasaki. 
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San Diego Structure to Be Ready 
January 1 
Rapid progress is being made in re-
constructing the former Spreckels wharf 
at the foot of G street, San Diego, to 
be known as the Fishermen's Wharf. It 
will have a length of 1000 feet and a 
width of 75 feet, and will provide deep 
water at all times for the large fi,shing 
vessels now operating out of San Diego. 
It is expected to be ready to service the 
boats by the first of the coming year. 
The Star & Crescent Oil Company has 
already completed the installation of 
huge tanks together with the latest and 
modern equipment necessary in the op-
eration of refueling vessels with dis-
patch. 
The San Diego branch of the Protane 
Gas Company has already occupied 
quarters on th~ new wharf. This gas is 
used on the boats in cooking. 
A building is to be erected on the 
wharf for the Harbor Supply Company, 
whose present location is in the Har-
bor Administration building at the foot 
of Broadway. 
The ice crushers, which will be under 
the management of Lawrence Oliver, 
are being installed and will be ready for 
use when the wharf is completed. 
The offices of the American Fisher-
men's Protective Association, now lo-
cated at 867 Harbor street, are to be 
moved to quarters on the wharf, and it 
Pete Crivello', connected with the 
erme.n's Protective Assn.~ has been a 
on the San Dieg'OI fish wharf for years, as 
a fisherman himself, thus understandirig 
lems of the fisherman from actual extJer1etu:e. 
is expected a large net drying area will 
be set aside for the fishermen's use, to-
gether with tanbark boilers adequate to 
accommodate their needs for some time 
to come. The Association has applied 
for a radio permit and, if a sta-
tion will be erected on the to keep 
in communication with the of its 
members at sea. Many of the ships now 
have sending and receiving 
and if the premit is granted, as 
peeled it will be, mQie vessels 
such apparatus to their 
Dukinfield. 
Never an Oiled Suit 
Supply Company 
Boat Supplies 
Street 
SAN DIEGO 
and Fishing 
"SUPERIOR" 
OILED 
Made 
IF YOUR DEALER 
doesn't seH Frost's we 
want to know H. Send us 
his name and 
that you are 
15 Wharf Street 
GLOUCESTER~ MASS. 
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To Accommodate Vessels 
of Deep Draft 
By H. DUKINFIELD 
It is reported that the Richfield Oil 
Company intend to extend their service 
pier which is located a short distance 
south of the plant of the San Diego Ma-
rine Construction Company at the foot 
of Sampson street, in San Diego, two 
hundred feet farther out, in order to ac-
commodate vessels of deep draft at all 
tides. 
The pier in question is the one for-
merly operated by the Pan-American Oil 
Company and was acquired by the Rich-
field at the time the plant adjoining was 
taken over by them. 
Yard Now 
Overcoming many unexpected and al-
most insurmountable difficulties and ob-
stacles encountered Peter Rask at 
the. time he moved to present loca-
tion, his shipyard is now functioning 
after almost a year spent in building 
ways, dredging, anc;l installing the. neces-
sary machinery and other eqmpment. 
His plant is located at the foot of Grape 
street, in San Diego. 
"It· will be remembered that Rask, at 
his recent location, achieved the con-
struction of the swordfi.sh: boat ''White 
Star," the "G. J\l[arconi," the "St. The-
rese." ovmed by Frank P. Silva,. and the 
"St~lla Di Genova," owned by Fred 
Canepa. The three last mentioned ves-
--
H. K. Shockey, Prop. 
Shockey Boiler 
Works 
FUEL OIL TANKS 
A.lso Fish (;, ,L •wg 
the ;anning Trade 
125 Market Street 
SAN DIEGO, CAUF. 
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CENTRAL 
SHEET METAL 
WORKS 
C. E. Lewis, Prop. 
Phone Main 
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SAN DIEGO, CALIFORNIA 
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T 
sels are in the tuna fishing industry; and 
are up with the leaders in San Diego's 
new h:gh seas fleet. 
Rask is now 
swordfish boat for R. M. a re-
cent arrival from the Atlantic coast, 
which is to be a replica of the "\Vhite 
Star" which has proven so successful in 
the of fishing it was intended for. 
This yard in now equ~pped for and 
capable of handling the construction and 
repair of vessels of all sizes usual to the 
fishing industry, and now that his 
construction troubles are behind 
Rask is looking fenvard to an active 
year at his pIan t. 
Camillo Lands Lobst~rs 
Capt. Louis Camillo brought in his 
vessel, the "Oceana," a few days ago 
with its first load of Mexican lobsters 
this season-iwt a capacity load, how-
ever. Captain Camillo does not antici-
pate as successful a season this year as 
that of 1928-9, although it is still a bit 
too early definitely to forecast what is to 
come, 
INSTALL NEW ICE CRUSHER 
Beverley S. Cooper, general manager 
atSan Diego of the Mission Bell Petro-
leum Co., announces the leasing of that 
portion of the plant of the old Neptune 
cannery situated on the water front, · 
where he is installing an ice crushing 
equip!'nent which will be one of the most 
modern on the Pacific Coast. This ma-
chinery has. been built by the 
Company of Huntington Park, 
accor.dance with plans and 
drawn and prepared by Mr, him-
self, in collaboration with engineers and 
elettrical experts, and will have a capac-
ity of 100 tons per hour. This equip-
ment includes a unique device intended 
to convey the crushed ice to part 
of the vessel being loaded and elim-
inate the necessity for men to shovel it 
to where it is desired, 
The entire equipment will be operated 
electricity and the deepest draft ves-
will be able to be served at the 
regardless of tide conditions, 
The crusher and conveyors when in-
stalled and in operation will represent 
an outlay of approximately $15,000, 
In addition to the ice crushing plant, 
Mr. Cooper announces it is h~s intention 
to move the and oil plant 
from National to premises adjacent, 
and will be connected by pipe lines in 
such a manner that vessels may take on 
their supply of fuel and lubricating oils 
at the same time that the ice is being 
placed on the vessel. 
The entire plant will be in 
tion and ready {or the 
by the first of the year and 
an investment of 
In addit;on to 
and Mr. 
San 
999 YEAR LEASE 
More than four hundred ago in 
Great Britain, one J. M. leased a 
certain oyster bed for 999 years. The 
lease has nearly half run and the bed is 
still producing good oysters in good 
tit; es, The lease is still in 
the Tabor bmily and the 
ent, J. M. Tabor, is 
ters from the beds. 
s 
!leads Three San 
Enterprises 
Three of San Diego's 
are presided 
J. Ha11. 
the 
under 
SAN DIEGO, CALIFORNIA 
J. R. Upi<>lm 
Tdepiu:me Hiln:-e•t 1471 
YEAR'S DE LUXE NUMBER 
been built and 
"Emma R, 
owner; the 
M. and the 
by Charles Landers. 
of are 96-foot vessels, 
engaged in the tuna fishing in-
The tugboat'' "Cuyamac-a/' re~ 
to above, formerly the "Bergen," 
reconstrt+cted and fitted for 
for which she is now used, 
of the San Diego Marine 
'The company now has 
the 96-foot tuna fish-
' to be known as the "Alert." 
be of the raised forward 
is being built for T. Abe 
at a cost. of approxi-
Recently this company 
the con tract for the construction 
Fishermen 
Attention! 
Service Station 
Business on 
Wharf/' 
Diego. 
with Electric 
Pumps at AU· 
Lines. 
of a patrol and research vessel for the 
Cal:fornia Fish & Game Commission. 
This vessel will be 86 feet. in and 
w h en completed wiil cost 
It will be powered with an Atlas Impe-
rial Diesel engine.-H. D, 
IMPORTANCE OF EQUIPMENT 
Etz-Hokin & Galvan of Wilmington 
and San Francisco have been very busy 
making up specifications for electrical 
equiprnent on many of these new boats 
that are being built for the fishing indus-
try. All of the fishermen are commencing 
to realize the importance of their elec-
trical installation, and a lot of them are 
demanding that certain things be included 
in their electrical specification, 
On the item of batteries, the fisherman 
have found that it pays to the besL 
There are two makes of both 
entirely different in principal, that are 
giving very good s~rvice, and Ets-Hokin 
& Galvan have been selling many of them. 
BOYNTON SECURES PLANT 
The plant of the General Marine 
Works, at the foot of Ivy street, in 
Diego, between the Neptune and 
fornia Packing Company's canneries, has 
been taken over by Charles Boynton, 
formerly connected wit hthe Boulevard 
Express Company. 
Mr. Boynton is prepared to undertake 
all kinds of marine construction and ma-
chine work, having capacity for the con-
struction of vessels up to 65 feet in 
length. 
At the present time the keel is being 
laid for a 26-foot sport fishing vessel, 
which will be powered with a Frisco 
Standard gas engine. 
Several other contracts are under con-
sideration which, however, have not 
reached a point of definiteness to enable 
us to give further details at this writing. 
Mr, Boynton is an enthusiastic yachts-
man, and expects to give special atten-
tion to the building of pleasure boats, 
but is also in a position to 
handle the construction of 
other commercial vessels.-H. D. 
E. 
Ameifican Fishermen•s 
P!i.'otecdve Assn. 
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The 
San 
By H. DUKINFIELD 
It was in the of 1917 that a few 
fishermen were together on a 
certain cannery in San Diego 
as is invariably the case when 
meet, they talked and 
prices for their wares 
were agreed that 
done to cure an evil that 
constantly confronted 
prices of fish. 
Before parted---and the present 
president of association was one of 
them-they fo~·med themselves into a 
committee to put into concrete form an 
idea they all had, even though it was 
then somewhat vague. 
Several meetings vvere had at which 
each aired his views which, while neces-
sarily varied, all tended to one end-'--an 
organization. in the 
1917, what is now known as the 
of the Fuel 
BURNING 
are made for everv 
and style of vessel. -
The same Oil Fuel that is used 
25 
for the Engine is ideal 
fuel for Range, as 
proven in use on many Clipper 
Fishing Boats. 
INGLE MANUFACTURING 
COMPANY 
106 
can Fishermen's 
was born, and the secre-
and board of directors were elected. 
early efforts of the association 
were 'to' prices for 
fish the ·and these 
endeavors were eventually crowned with 
success. 
Later, in the Fall of their efforts 
and activities were to 
prices for fish delivered to the fresh 
markets, and two men were put on a 
and gave their entire time to 
the of association and the in-
terests of its members. 
In 1922, the association's act!v1t1es 
were extended further in contracting on 
behalf of its members for diesel 
oil and lubricants, 
from the canneries and the markets, and 
paying the members' operating bills. 
Now, practically all of the business of its 
members and their boats is transacted 
through the association, which is operat-
ing much in the form of a clearing house. 
From such a humble beginning, with 
a membership of a scant fifteen boats 
earning a few thousand dollars a month, 
has evolved an association with a mem-
bership governing over 140 boats and 
an earning capacity in excess of $200,-
000 a month. 
The personnel of the association has 
doubled since 1928, and at the present 
time has four men devoting their en-
tire to t.he shore interests of its 
members. 
The replacement value of the boats 
operating through the association today 
is in excess of $3,000,000. 
Several of the members' vessels have 
installed on them radio sending and re-
ceiving sets, and the association at the 
present time is engaged in an effort to 
secure from the National Radio Com-· 
mission a permit to erect a shore station 
at the foot of G street, on the new Fish-
ermen's Dock, where they already have 
a to dry, mend and tan their nets. 
active officers of the association 
are: Fred W. Sche!lin, president, E. J. 
Ghio, H. Bobzien, 
vice~p>esident and P. assistant 
secretary; all of whom are actively en~ 
deavoring to keep in step with the rapid 
in the fishing industry, 
at 867 Harbor Street. 
SAN DIEGO, 
best and 
stock of Tuna 
California. have an 
elusive line of hooks and 
made for 
own 
who 
where he 
SAN DIEGO, CALIF. 
'l'HE WES'l' COAS1_, 
Boa Bui 
Year-'s 
Machine Company, 
is situate at the foot 
Diego, is a part-
David C. and 
George E. who announce 
building of three new tuna boats during 
1929. This firm occupies a ground area 
of 350 by 400 feet, on which is erected a 
fine steel frame building 50x100 feet, 
which is used as a machine shop. It is 
the most completely equipped shop of 
its kind in San Diegq with machine 
tools of the most modern kind capable 
of handling large size propeller shafts 
and large diameter propellers, as well as 
other machine work. 
East of the above mentioned building 
is located a boat-building loft 60x100, 
adapted to the purposes for 
it is used, because of its extreme 
height. Along one side of this building 
is located a small lumber mill comprising 
all modern and necessary equipment. 
There are three marine railways run-
ning out to deep water beyond the bulk-
head line. Two of these have just been 
increased in size at an approximate cost 
of $15,000, making them capable of han-
dling fishing and other craft up to 150 
feet in length. 
During the past year three large fish~ 
ing vessels were designed, built and 
launched by this firm. They were the 
"Invader," 118 feet in length, beam 25 
feet, powered with a 350 h.p. 7-cylinder 
Union Diesel engine, for Joe C. and 
Matthew C. Monise; the "Navigator," 
120 feet in length, beam 27 ft., povvered 
with a 400 h.p. 6-cy!inder Union Diesel 
for Manuel H. Freitas; and the 
120 feet in length, beam 26 
ft.; powered with a 400 6-cy!inder 
Union Diesel engine, for ] . Medina & 
In addition to the above vessels, the 
"Mariner," which was badly wrecked in 
a coliision an oil tanker 450 miles 
south of San and back to 
their yards in a sunken was 
entirely repaired and rebuilt, and is now 
in as good condition as it was before 
the ac~ident New was in-
stalled on this a new 
300 Union and a 30 
h.p. Diesel auxiliary connected di-
rect K. Vv. gen-
erator. for 
the Westgate San 
Diego. 
The total. contract price 
n1ent;oned vessels vvas 
of the above-
approxi1Ylate1:r 
$300,000 and 
seven n1onths 
firm 
of n1en 
below twenty, 
employees. 
-- for 
and 
round. The number 
this crew seldom falls 
usually runs about 40 
In addition to the main plant, the 
also operates a at the foot 
street, unde~ management 
Edson. This pfant is 
with a machine shop and four 
railvvays and is intended to handle 
smaller vessels. 
PROTANE IN NEW HOME 
The Protane Gas Company of 
Diego, who are distributors for the 
tane gas stoves on the Pacific Coast, 
now in their new located on 
new fishermen's supply which 
is nearing compl<:tion in San 
Their former location was 2809 Uni 
sity Avenue. 
They have installed their 
rine gas stoves in all but 
larger fishing boats 
Diego, and these stoves 
very <!satisfactory. Another feature 
the Protane Gas Company is the 
that they do not handle any other 
of merchandise, and 
able to give the best 
tamers. 
A shipment of stoves has just 
ceived by this company with 
features. This new Protane 
~tove No. 400 is available with 
four top burners. Oven can be 
for either baking roasting, broiling 
a radiant heater. 
There is a reversible vertical 
rack which permits application of 
cue principle to cooking or toasting 
permits compact construction hith 
unknown. Speed of broiling can be 
erned bv 'distance between broiler 
heating ~lements. 
Allan Cunningham of Seattle 
that he is selling his deck 'H'''-''''ll<or 
whistles in large quantities to the 
engine companies, presumably for 
many of the fishing boats now being 
for California fishermen. 
This is the season of fogs, and 
accidents are due to fogs. He 
the fishermen are using a large 
of his whistles. His air whistle is 
of the most economical whistle of 
size on the market and the 
quality, and echoing quality, make 
valuable asset to the good fi 
and Diesel Oil, 
eating Oils. 
Operating the most 
fastest Ice Crushing 
Diego. 
CALL AT 
OUR DOCK FOR SERVICE 
Unsurpassed Service to 
Boats 
306 MUNICIPAL PIER BUILDING. 
TELEPHONE MAIN 1225 
SAN DIEGO, CALIFORNIA 
YEAR~S DE LUXE NVMBER 107 
I Nb 
RICIANS-MARINE EQUIPM 
ST., SAN FRANCISCO- --- 2!8 AVALON BLVD .• WILMINGTON. 
PH0/!1£-DAVENPORi 152b PHON£-WILI"IINGTON 891 
Your 
PROPERTIES OF FISH 
F'OOD 
to an article by Lewis Rad-
U. S. Commissioner of 
The United States Daily, 
D. issue of December ·3, 
of in fish is preven-
The entire article follows: 
one-ha!f billion tons of soil 
washed from our farms and 
annually, to a re~ 
This is estimated contain 
pounds of food or 21 
removed the soil by 
said about erosion and loss 
and already there is dis--
the future food supply 
In vve hear n1uch 
of certain lands in 
health. We 
We Have 
Them 
We Install 
Them 
Your 
Not 
IF 
Equipment IS 
Right, CaU us at 
Wilmington 891 
xi~e 
THE llJI';.l&-"UFIE BAnERY 
KOHLER OF KOHLER 
cvfutoma!ic Eletlric Plants 
! 10 ViJ/f D. C, :XU Storage !Mtenes 
"Furthermore, the calcium, phosphorus, 
iron and other elements. which an animal 
or plant has incorporated in its tissues, 
is in turn much more readily assimilable 
by man or the higher animals than as 
prepared by an apothecary. from the nat-
ural elements. As domestic animals also 
suffer from deficiency diseases, the value 
of the products of the sea for feeding pur-
poses is indicated. 
"By way of illustration, every white 
child born in Pemberton Valley north of 
Victoria, N. C., had goiter, and many 
white adults developed it within a few 
months of residence, according to Keith. 
Allan Cunningham 
Your 
The Only 
WHISTLES 
DECK MACHINERY 
STEERING GEARS 
ALLAN 
No litter of pigs lived more than one 
after birth, and there was a mortality 
85 to 90 per cent among the calves and 
colts from thyroid abnormalities. 
"At the same 
of goiter could 
village in the 
suffered from rea-
son for these to be 
that the Indian ate a 
and the ate the salmon washed 
upon the and thus obtained 
iodine from the salmon to supply 
thyroids with the necessary amount of 
this element. 
Hin 
tities 
deficient in iodine. A 
ago, German nutritional ex~ 
much disturbed by the in~ 
of goiter among both 
human 
ing to 
ciencv to 
and fan11 a.ccord-
tJlize;s, every encouragen1ent is 
en to the consumption of sea 
to the use of fish meal a stock 
a11d for fertilizers. 
"Consideration of the 
leads to the conclusion 
defi-
:cdv= ~nd 
food 
drav"\t n1ore heavily upon the resources of 
the sea, land· crops and re-
to land some of the richness 
been lost." 
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almost enti 
r their marine requirements~ 
conveniently located branches-
highest quality 
supplies and 
selected World's 
manufacturers-assures industry 
a standard weare 
are :m 
27 Main Sh·eet 
San Francisco 
930 
San 
for 
Photo shOws the~ main San Pedro, sto,re, -in large pieturej the San Die·go1 
office·~ upper right~ San Francisco office, and the Fish Harbw, TeY.miuaR 
Island, stom of the C. J. Hendry Company. 
Supplies on our 
111 .. 121 South Front Street 
San Pedro 
764 Tu.'la Street 
East San Pedro 
YEAR'S DE LUXE NUMBER 
s 
THE NEW AND PERFECT 
FOR BOATS 
J. HENDRY CO., 27 Main St., San. Francisco 
J. HENDRY CO., 111~121 South Front St., 
San Pedro 
J. HENDRY CO., 764 Tuna St., East San Pedro 
(Fish Harbor) 
J. HENDRY CO., 930 State St., San Diego 
BY OUR AUTHORIZED DISTRIBUTORS 
SEAS 
109 
Patterson Sargent 
MARINE 
SPECIAL TIES, 
RED, BROWN, 
PRODUCTS THE TRADE 
I LEARNED RESPECT 
65th Street 
Distributed by 
J. HENDRY 
---.. --··-·! 
~-'"~ ..... u:: and 
the most seve¥'e 
~~~·...!1•~; Even after 
your boat ha11 been 
· aU 
her 
as new if has 
been used. In five col~ 
110 THE WEST COAST FISHERI 
H. A. B. SNEVE CO. 
SEATTLE-SAN FRANCISCO-NEW ORLEANS 
62 Marion St. 38 S11ear St. P. 0. Box 1234 
MANUFACTURERS' REPRESENTATIVES 
lmpoders Expoders 
FACTORY AGENTS MARINE SUPPLIES 
SELLING TO DISTRIBUTORS 
Representing the following Manufacturers: 
ISAACSON IRON WORKS . 
Kedge and Dory Anchors-Forg-
ings. Navy and Babbitt Anchors, 
Steel Castings. 
Wm. S. Brusstar, Jr. 
Balsa Preservers, Buoys, Kapoc I---------I Jackets 
ST. CI.AIR IRON WORKS 
Automatic Boat Bailers 
Lobee Pump & Machinery Co. 
LOBEE Brass Gear Pumps 
LOBEE Brass Rotary Pumps 
Evans Manufacturing Co. 
Fishing Swivels, Rings-Spoons. 
EMCO-SUPER DIAMOND 
Geo. Kirby Jr. Paint Co. 
Marine Paints 
OLD STYLE Copper Paint 
The Leetonia Tool Co. 
Y(lrir;e, Railroad and Mining 
Tools 
Torrey Roller Bushing Works 
Sheaves, Bushings, Marine 
Hardware 
Columbian Bronze Corp. 
Propellers-Marine Accessories 
Albert Winslow Co. 
Northern Ash Oars, 
Canoe Paddles 
A. E. Moell~r Conipany 
Barometers, Thermometers 
Hydrometers 
Zophar Milb, Inc. 
Ship Pitch, Turps, Naval Stores 
Maine Steel Products Co. 
Marine Hardware_, Drop Forgings 
HEX-M BRAND 
The East Hampton Bell Co. 
Bells and Gongs 
Philadelphia Hardware & 
Malleable Iron Works 
Marine Malleables & Drop 
Forgings 
PORTABLE UGHT CO. 
Search Lights and Sirens 
T'he Thatcher Co. 
MASCOT Ship Ranges 
STAR COMPASS CO. 
Marine Spirit Compasses 
The SEA-DOG Line of FISHING SUPPLIES, Etc. 
Cast Brass Swivels, Snaps 
and Rings 
Self-Lubricating Trolling 
Blocks 
Brass Brailing Blocks 
Brass Line Clamps 
/ 
Steel Wire Cutting 
Pliers 
Fish Gaffs and Spears 
Rubber Trolling Tub-
ing 
Flax Leaaer Line 
Signal Horns and 
Whistles 
Double Acting Wing 
Pumps 
Ship's Clocks, Barometers 
Flags, Hooks, Lights 
WING 
PUMPS 
YEAR'S D.E LUXE NUMBER 
On the right we have Chas. A 
big tuna dipper "Shasta, 
the only boat in 
California to have a wire~ 
is the reproduc-
made by Mr. 
a Union Diesel engine 
into a Tuna Clipper recently con-
structed at San Diego 
OPEN 
CHAIN 
any Wildcat 
Lloyd's or American Bureau Certificate of 
SEATTLE CRAIN & MFG~ CO<j, SEATTLE 
H. B. SNEVE COMPANY, San 
Marine Selling A!i!:en'[S 
111 
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Hmpses 
the 
AR'S DE LUXE NUltlBER 
very plentiful in the days 
who fished each 
for his family needs. 
market for salmon, how-
years Mr. Lienenweber, 
of the members of the 
Commission, estab-
e first receiving stations for sal-
the Nehalem Bay, he having es-
previously a cannery on Tilla-
at a place known as Hobson-
fish were taken in a boat to 
of the river, there transferred 
taken down the hare! 
to Tillamook Bay, a 
put into another 
taken to the cannery. 
s been said that five cents was 
chun1S 7 t.vve1ve and one-half cents 
silvers and thirty-five for chi-
the nm "\vas at its best, the 
ere iimited to fifty to the 
times their boats were full 
to sell them. At a later 
the gear was furnished by the 
the advanced to fifteen 
and for chinook. 
was established by 
was also a p'noee,r 
he having sold 
date to the 
West also es-
N ehalerrt, 
The Elmore 
established at Fischer's 
moved to a more ad-
Nehalem. This 
about 1920. 
ehalem Bay 
lndustrv in 
Ore. • 
an annual settlement of fish accounts. 
Now stta,tements are mailed everv two 
weeks. • 
In 1910, the tug "Vosburg" brought 
materials and eighteen workers to Wheel-
er where they commenced work on a new 
plant, a three-line cannery, as a branch 
of the Union Fishermen Cooperative 
Packing Co, of Astoria. Transportation 
had improved but little during the years, 
but at this time a railroad was being 
built and on November 24, 1911, the ap-
proach of the first train was announced 
by the blowing of the cannery whistles. 
Folks congregated at the cannery think-
ing it on fire, but their fear turned to 
joy as the first train roared into vVheeler. 
Ice had to be shipped from Portland, 
~ut having been shipped in a box car, 
1t was diminishing rapidly on its arrival. 
In 1912, it took two months for two 
tierces of salmon to be transported from 
Wheeler to Astoria by rail, a distance of 
:'round two hundred miles, The perp!ex-
mg problems caused the erection of a 
very splendid cold storage plant. 
The first year the Cooperative Packing 
Co. mild cured 150 tierces of salmon and 
during the years that followed as high 
as four hundred tierces. At the same 
time the Elmore was packing around 250 
tierces. These two firms handled around 
700 tons of silvers and chniook one year 
-now its different as the finny tribe is 
fast disappearing as the buffalo. This is 
« ttributed to several reasons: the hills 
being laid waste of the virgin stands of 
timber, American capital being convert-
ed into cash, the advance of civilization 
generally and to outside trollers who 
catch so many immature salmon. The 
"Co-op." canned as high as 11,000 cases 
Nehalem Bay> ;Fish Company plant at Wheeler, 
Oregon 
113 
of salmon a year, the Elmore canning 
proportionately. It cost 19 cents a case 
to get the salmon out of the 
The "Co-op." also shipped 
lots of fresh salmon to Boston, 
shipping eleven or tweive cars, 
decline in salmon has changed car ship-
ments to box shipments. Fishermen then 
caught in excess of thirty tons, now 
consider themselves lucky to total 
that amount. The number of fishermen 
have increased but little but competition 
has increased many times. Oscar Laito 
had charge of the "Co-op." the 
first year or so, then Edd for 
around ten years following. 
tells of interesting 
among them he was 
minutes to load ten tons 
approximately 150 
to the Daily Express. 
the cannery and 
fisherman in 
task and 
minutes, the presenting later 
a biil for twenty-five dollars for the addi-
tional five minutes, which was said not 
to have been paid. 
The big on the Columbia 
Alaska 1919 and 192J the 
plant to discontinue. In 1921, it was sold 
to a group of citizens who 
visioned a greater Valley and 
they were not only going to continue 
canning salmon but were to can 
also loganberries which were to be 
nished by the local ranchers. Many 
things were for as yet the N e-
halem Valley undeveloped nat-
ural resources in small 
fruits and manv other These men 
organized the "f'i!lamook In-
dustries Corporation with Dr. Harvey 
Earle Rinehart as Coleman 
Wheeler, Jr., one 
lumbermen as vice president and 
Bradley as secretary and treasurer. 
the tracts were being planted to 
berries and they turned 
to shipping fresh They no com-
but after a short 'iVhile, 
the 
The Star Fish 
terwards formed with 
N elo Ren tila as 
and all the while uuuum" 
ness. 
fresh salmon, 
successful ex-
af-
The Tillamook Consolidated had 
ated nearly two seasons when the 
was destroyed by fire from an unknown 
origin. Not undaunted by the loss, the 
firm built a small station on the 
and continued 
until 
when W. Klein 
station his 
own account. The he 
and Dave H<trrison 
ests of the Tillamook 
H4 THE WEST CO;LST Fl 
Mexico, Utah, 
and Northern 
exon~ss,ea three 
)~~--------\~-~ 
- "-1 
I 
J '----'~-- -------' _, 
Lot~ Angeles, DRexel 5100 
San Main 4490 
San Pedro, 
'S DE LUXE 
I u 
S. SMITH 
Chamber of Commeree) 
San Fran-
past year, son1e 
been temporar:ly 
have been carried 
branch. 
the most outstanding events of 
has been the establishing of 
by one of the largest 
from Oregon. 
fishing is the largest factor in 
industry and in some of the past 
a million and a half pounds of 
have been received. During the 
season, the shortage of the 
on runs was quite notice-
the large runs of silver 
were qu;te surprising and very 
explain by the local fishermen as 
that some of the largest silver 
have eYer seen were brought 
u R 
The plant of the Star Fish Company at Vlheeler, 
Oregon 
Star fish Compa 
!Velo A. of Wheeler, 
Nelo A. Rentila is sole owner of the 
Star Fish Company, which was estab-
lished at Wheeler, Ore., in 1921. The 
company, a large shipper of steelheads, 
silvers, chum, chinooks, etc., operates two 
receiving stations, at Wheeler, Ore., on 
the Nehalem, and at Bay City, Ore., on 
the Tillamook. 
The company operates fishing boats 
and handles all kinds of gear for the fish-
ermen, finances them, and generally su-
perintends operations during the season, 
operating tender boats which pick up the 
fish from the fishermen. Sixty-five fish-
ermen fish for Mr. Rentila during the 
season, which extends from August 1 to 
March 1. 
Mr. Rentila is a native of Oregon, 
having been raised at Astoria, is 31 years 
of age, and has been in the fish business 
all of his life. He is one of the younger 
school of men connected with the indus-
JOHN IVANICH 
Proprietor of the Standard Fisheries Co., 
San Ped.ro, Cali!. 
tr·u 
with 
ground 
making a success of 
u 
and is 
A. K. Koulouris a Veteran Wholesaler 
and Broker 
A. K. Koulouris, owner and manager 
of Koul.ouris & Company, has been con-
nected with the fish business for 35 
He spent 25 years in the 
game and for the past ten years has been 
in the fish brokerage business. The finn 
has been located in the offices at 
604 East Fourth 
of time. 
The company is broker for all 
of fresh, frozen and 
products, such as salmon, finnan 
hacldie, c!an1s, lobsters, fillets, 
etc., and in carload lots of 
ters, frozen salmon and 
company does a large business 
the country. Mr. Koulouris was 
sea food broker in the City oi Los Anc· 
geles, he declares. 
He that his 
business 
anticipates very 
ditions for the coming year. 
ouris is one of the large distributors 
Eastern oysters. 
A mily 
Two Brothers and Six Sons Operate 
P. Busalacchi & BrQ@, 
One of the unique 
gaged in the fresh fish 
fornia is that of P. Busalacchi & Bros., of 
Stockton. The firm is composed of Peter 
and Joseph Busalacchi, and associated 
with them are their six. sons. Drop into 
their place of business some 
afternoon and you will see these 
men working in 
preparation for heavy 
They handle all the operations of the bus-
iness, no outside help employed. 
estab--
in Stockton. 
is manager of the 
under his efficient direction 
The whole-
catfish and 
on the river. 
ments are as far north as 
and south as far as San Diego. 
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m n ns 
Big Producers Complete Successful 
Year of Operation 
outstanding Southern Califm-
and distributors 
the close of 1929, according to 
secretary-treasurer. 
rage 
~he Market Centers 
World Needed 
below and me-
of 8° to 10° 
room at 24° to 26°. 
only plant situated m 
of L,os 
equipped for the handling 
Our fruit and vegetable storage rooms 
at the Seventh are cooled bv 
air circulation, . assures not only 
uniform temperature at all times, but uni-
form humidity. Special racks are built 
for the storage of onions. In fact, every 
modern facility is at hand rendering 
the highest type of cole! -
The Fourth 
Angeles Ice & 
bas total 
of space. 
structed for the 
dairy products 
cheese and poultry, as well as 
fruits. Excellent freezer capacities 
installed at this which 
prompt and efficient of poultry 
and meat products. sharp 
freezers ranging at 15° 
carrying temperature of 15° 
The .Ice & Cold Storage 
Company's is situated at Palmetto 
and Seaton in the center 
of the wholesale 
· city of 500,000 
plant is equipped for the and 
handling of fruits and dairy products. 
The Pasadena plant is operated as the 
Pasadena Ice Company. This plant has 
special rooms equipped for the storage 
of furs, rugs and tapestries, carried at low 
temperature and refrigerated by circula-· 
tion of cold, dry air, which assures ab-
solute protection against moths and dust. 
This plant is also equipped for the stor-
age of eggs, poultry and fruits, and has a 
total capacity of 250,000 cubic feet of 
space. 
The Pomona plant operated as the Po-
mona lee Company.' has a total 
ll7 
space an~d- is es-
and handling 
Me I-.1an1oreaux extends 
cordial invitation to 
<md distributors to 
citv and to inspect 
plants. 
B. C. SALMON PACK 
The British Colurnbia sahnon pack on 
November 9 totalled 
of 275,751 cases 
cases of pinks, 
172,230 cases of cohoes, 24,080 
blue backs, 18,120 cases of 
Last the total pack was 
cases. bulk of the increase last 
was in pinks and chums. The 
pack this is approximately 
cases of last year. 
State 
has two diesel 
to their Heet which now 
trawlers. The new boats 
and "Flow" are l :<?. ft. 
beam and are 
ton Diesels 
24 ft. 
Vvin-
ll8 TH EST COAST FlSHE 
ATIO IDE 
PACKERS AND 
DISTRIBlJTORS 
ALL VARIETIES F'RESH 
FROZEN AND SALTED 
FISH 
BRANCHES: 
SAN FRANCISCO 
OAKLAND 
MONTER.EY 
PITTSBURG 
FORT BRAGG 
EUREKA 
POINT RE'Y"ES 
SANTA CRUZ 
Allin 
Main 
YEAR'S XE NUMBER 119 
r 
intra-
fillets 
a sue-
vessel 
The Central Fish Co-. Plant en the lVI unicipal Fish \N'harf~ San Pedro. Cali[ 
CONSTRUCTION RAPID 
Construction of the 'White Star," a lOS-
foot combination boat for K. Cesareo, is 
now wall under way at the Harbor Boat 
Building Company, Terminal Island, 
Manager John Rados having announced 
that the was started about 
Christmas. The will be 
with a· 250-h.p. Atlas Imperial en-
gine, a 45-h.p. Atlas Imperial auxiliary, 
and electric winches and other equipment 
throughout. She will carry 15,000 gallons 
of fuel oil. 
The Harbor Boat Building Company 
dso has on order a nevv 115-foot live-
bait boat to be built soon, although the 
exact line-up of partners to own the craft 
had not yet been determined late in De-
cember. She will have the new raised 
deck 
TO BUILD NEW BOAT 
The San Pedro Boat Building Company 
of Terminal Island announces an order 
bv ]. for a new 105-foot. live-bait 
boat for the Van Sea Food 
Inc. The craft 
foot and a 12-foot 
be powered by a 350-h.p. 
Diesel engine, will be 
ice machine and will 
about June L 
The yard is now buiicling for Andrew 
Zamberlin a 102-foot tuna boat, which will 
be launched earlv in according to 
Anto;; Her 
will 
E;nterprise engine rerngera-
tion hy a five-ton Lipman unit. 
----- --------·-------------------------
The L. A •. Pl<1nt. of. the _Los Angeles Fish & Oyster Co. 
·120 THE WEST COAST FIS 
I t 
FISH F 0 TH 
We cannot offer any strange o:r mysterious 
is Fish, if you wish fish Is 
want service is just a more courteous 
if you a price that is just a little lower, can on us. 
the equipment facilities. 
535 Washington 
SANTA CRUZ 
MONTEREY 
Box 
BRANCHES: 
EUREKA 
SHELTER COVE 
FT. BRAGG 
F :ran cisco, 
MARTINEZ 
PITTSBURG 
IFIC 
llEliR'S DE LlJXE N MBER 
Fish Company ·dock at. Santa Barbara1 Cali.£, above, with Lee Davis, 
from the left; below, the office of the company, with Ulpiano and Chico 
Larco standing in frol1t o.f the door 
Oregon Broker 
'.vith the originality and 
has marked the latter 
in the fish business, 
salmon and ped-
to store, which humble 
into the fresh fish 
of today. The broker 
of his connections he 
since embarking on 
balance going into Seattle for final load-
ing. The car and part car bus· ness now 
is a very small item, as cond:tions have 
changed, as they have a tendency to do 
in the fish business. Good roads with 
trucks running everywhere have made 
new markets. In addition, a new fea-
ture of the salmon business-started 
along the Oregon coast in 1924--lhat has 
completely changed the marketing of 
Oregon salmon, is the mildcuring of sal-
mon. This has cut down the quanfty of 
fresh salmon for market use, in fact it 
has cut it down to where the fresh fish 
markets can only secure the cu'ls after 
the good fish have all been used in the 
mild cure plants, Mr. Reeves asserts. 
From all coast reports, the dealers on 
thE; Oregon Coast have had a good sea-
the troll fish'ng over a long 
period, according to Reeves. The 
river run of fall silvers has been the 
lightest in the experience of the broker, 
but there had been no rain and the rivers 
were thus not attracting the fish, as there 
was an insufficient amount of water to 
take the fish to their natural spawning 
grounds. 
Mr. Reeves anticipated that the winter 
run of steelhead salmon would be short, 
with h'gher prices than normal for what 
could be obtained, as several of the coast 
streams were closed to commercial fish-
ing for steelhead salmon. 
S. Larco Fish Co. Established 
Nearly 60 Years Ago 
The S. Larco Fish 
the pioneer fish producers 
Coast, having been 
S. Larco, the father 
Larco, 
business. The 
the continuous management of the Larco 
since it was founded. The S. Larco 
has business at the 
scores years: 214 State 
Santa Barbara. 
own modern :f!'oet of 
largest on the VI est Coast, is operated 
the Lee Davis, the rnarine su-
has been with the Larcos 
is a man wel.l versed in the 
as well as being an Die-
n1an~ 
cornpany 
fish, 
lobsters, rock cod, 
soles and fillets. 
all kinds of West 
live 
mackerel, 
Six of the most recen t!y 
belong to the 
launched two new 
"Chico L." and the 
other four are the 
ron1a/' uMaria I-(. 
with Atlas 
The 
gas boats for 
work 
At Santa Cruz 
maintains its own lobster 
exclusive lo hster fishing 
Larcos also own and operate the1r 
freezing and storage and 
products all over the 
of fish by the company amounts 
500.000 per month. 
The are optirnistic over 
the future of the business ard declare 
it their opinion that the fillet is fast as-
suming an important place in the trade; 
J. E. Gaskill, one of the 
manufacturers of Grand 
had the distinction of being 
8, shipment of pickled 
land this year. 
The three associates of Fletcher, Wiest & 
A. 
Why a Broker? 
By A. R FLETCHER 
appears to be a more . or less 
prevalent idea held by some in the fish 
trade that the broker is an unnecessary 
evil and .a kind of parasite toll adds 
to the cost of distribution. fact, a 
few years ago this idea was COlT!mon in 
the food trade generally, in which has 
occurred the greatest development of 
broke1·age service in the c1istribution of 
merchandise. Incidentally, it might be 
noted that the cost of distribution is low-
est in those lines in which brokerage rep-
lesentation ls most efficient. Back in war 
times the United States Food Ath 
LOS ANGELES, 
THE WEST COAST 
Left to right: Barr Wiest, G. L. Duck\vorth <L"ld 
Fletcher. 
ministration took over the regulation of 
the food industries of the country, it was 
discovered that the merchandise broker 
was performing a very necessary service 
<it an insignificant cost and was therefor 
licensed and recognized as an efficient 
2gency in the economic distribution of the 
food of the nation. 
The food brokerage system has evolved 
of necessity, through long years of strug-
gle and evolution until today it represents 
ior both seller and in the industry, 
something unique, resultful, efficient; an 
agency which performs continuously, but 
is paid only for actual results secured. 
For the manufacturer or producer, it of-
fers in effect, a branch office in every 
wholesale market in the country. The re-
he obtains from each of his brokers 
will be greater in most cases than he 
can obtain from a salaried representative 
Y AR.'S E LUXE NUMBER 
existence because he was found 
most economical intermediary. 
been identified with the grocery 
in foods He 
the same as necessary 
in the cost of production and dis- · 
Most buyers that the 
market information they se-
the as a part of the 
important and helpful to them, 
seem to think that they 
to the brokerage when 
direct from the producer, and 
all of the evils of the system 
result of pressure from buyers to 
of all or part of this 
evil had grown to such 
it was condemned in the 
Practice Conference. held 
123 
of the Fednral Trade 
1, Group 1, declares 
shall be open and 
adhered to, and that secret re-
co,.,cessions, secret allow-
The warehouse and general offices of Fletcher, Wiest & Co., located 460 SeatonJ St., Los Angeles. 
any kind, and price discrimimt-
is uneconomic or tmiustly 
are unfair methods of hus-
unhir comnetition. Rule 
declares that the diver-
resulting in uneconom-
este 
ic or unjust price discrimination is an un-
fair method of business, that is unfair 
competition. Therefore, when "brokerage" 
is paid to the buyer in any manner, a con-
dition of most unfair competition is set 
up. There has been most unjust discrim-
ination against other customers of the 
he 
General Offices 556g566 CLAY. STREET, San 
Fresh, Smoked, 
seller who make their 
solicitation of the food 
seller's sales agent, and ._uoc•.Jwcc: 
self respect and sense of 
common decency would forbid 
deavoring to gain this secret 
over their competitors. 
0 p y 
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Elsworth Family Linked with Business 
for 1'1/early a Century 
By FRANK HOPKINS ELSWORTH* 
For more than ninety years the name 
of Elsworth has been an omstanding one 
among those familtar with as 
producers and shippers. It was 
ninety-one years ago that Captam 
liam B. Elsworth of New started 
in the oyster business. was a far-
seeing man and recognized that with the 
growth of the country and improvements 
in sea transportation, the fish and oyster 
business would suffer because of foreign 
substances in the waters. He realized the 
, natural growth oysters would in time be 
eliminated and that sea food would have 
to be cultivated just as carefully as the 
farmer cultivated his acres on the upland. 
That was the beginning of oyster cultiva-
tion, and results have proven how wise 
William B. Elsworth for 
many of the beds in the East, in 
, Jersey waters and in Chesapeake bay, 
have been depleted of stock because of 
'over-working with no attempts made to 
r~plenish the supply. 
· That the J. & J. W. Elsworth Co. are 
in a position to furnish oysters, while so 
many other producers have been unable 
to do so, is due to the fact that the Els-
. worths have always. arranged to can-y a 
supply · for the ·succeeding four or five 
years, and the company has been follovv-
;ing that course sii:-,ce its ·organization, and 
has kept the name ''Red Cross Brand" 
.always before. the public-especially on 
I 
j Los Angeles 
1 Smoking 
I Wholesalers of 
Imported and Dome,st:ic 
Smoked, Cured, 
and Canned Fish 
Quote Vs On 
I 
Haddies, 
Sa'mo:n 
K;.ppered Salmon, 
I Etc. Phone VAndike 8437 
, 778 Kohler St. Los Ange!:~_l 
L--·-------------
DRIED ABALONE 
CANNED ABALONE 
CRABMEAT 
• 
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1 
the West Coast. For more than fifty 
the Pacific Coast oyster eaters have 
indebted mainly to the J. & W. 
'Elsworth Co. of York for 
stock. The iu shipping to the 
West was 'N. Elsworth Co., 
and the were the Mor-
gan Company of San Francisco, 
which since gone out of business. It 
was many years ago that John 
of Staten Island decided to go to 
·west Coast' during the gold rush of '49. 
He had been engaged in the oyster busi · 
ness in the East, but felt that there was 
more money to be made in mining. While 
crossing the continent he fell in with the 
Crellins, and Thomas, and while the 
Crellins nothing of oysters, it was 
finally decided between Morgan and 
themselves that the three would engage 
in the oyster business. This was the be-
ginning of the Morgan Oyster Company. 
At the beginning the stock was received 
principally from the North, Puget Sound, 
but as there was an increasing demand, 
the owners of the Morgan Oyster Com-
pany decided that they would have to find 
other sources of supply. John Morgan 
made the trip East and talked with many 
producers there, none of whom were will-
ing to take . chances in shipping three 
thousand miles to the Pacific Coast. It 
required a small fortune to pay express 
charges em a barrel of oysters, hence the 
wariness of shippers. It was not so with 
Captain "Joe" Elsworth, then the head 
of the J, & VI, Elsworth. Co. ''Captain 
son of Captain Wilram B. 
and was internationally known 
because his being the sailing master of 
some of the Yankee yachts entered in the 
International. Yacht Races for the Amer-
ica Cup. 
"Captain was willing to take a 
chance, and first shipment was made. 
Eastern oysters were so popular from the 
time the first appearance on the Pa-
cific that shipments were made 
regularly and greatly increasing in 
until one single order consisted of 
barrels cf seed oysters. 
about this time that the J .. & 
Co. decided that, due to 
of stock they were 
\Nest it was desir-
some n1ore ap-
merely 
title "Red 
was selected and 
and from that time on, Red Cross 
oysters bave h'een known and recognized 
on the West Coast as being the most de-
sirable in the way of oysters. the 
ST. 
611 Commercial Exchange 
LOS ANGELES~ CALIFORNIA 
few years ago to make 
shipping she1l 
via the Panama 
were the first oysters to go 
international waterway. Steamship com-
panies operating through thi'c Canal 
plenty of freight from the 
East, but there was a dearth of 
the East for the \Vest, that is, 
the refrigerator space was 
excellent rates were. available, 
fact has enabled oy.ster buyers to 
their stock at reasonable 
oysters are packed in sacks, 
refrigerator, and at. a 
about forty degrees the 
rneans that when. the .oysters 
destination and are placed ov:erb 
the Pacific, they are in just as good 
as when they were taken, from their 
on the Atlantic. In new waters; 
oysters grow and mature,· but do 
propagate, hence the continual 
for Eastern shell oysters for shipment 
the Pacific. 
The great 
oysters can be 
oysters are 
from the water. 
floated or soaked to 
size and unnatural 
same time deprives 
flavor. 
of 
of 
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WHOLESALE BROKER. 
H-F E -s 
SHRIMPS, CRABS, OYSTERS 
Co~ 
Firm Re-establil!hed During Present 
Year 
Fish Company of Man-
was re-established during 
after its U. Hi-
been over ten years with an-
other company. In 1912 he first 
business in wholesaling fish of all 
:md in 1919 incorporated with two other 
companies under another name and had 
been doing business until this year. 
Thus far the company, which has been 
at its present iocation for rule more 
than half a year, has handled many kinds 
of fish-sardines, salmons, squids, rock 
cod, smelt, mackerel, codfish, devilfish, 
abalones,; anchovies, bucahios; chillipep-
pers, and others. The business is divided 
into two divisions. the fresh fish divi-
sion and the salted fish division. The 
fresh fish division is perhaps the more 
important at present, according to Mr. 
H'gashi, as the bulk of the shipments 
are fre~h fish, ranging in bulk from 35 
pounds to ten tons per day. 
"In the salted fish division of our busi-
ness, too, we have had remarkable sHe-
cess," according to Mr. Higashi. ;<Our 
recent catch of Spanish mackerel, as 
stated in The West Coast Fisheries, and 
the sardines being caught at present in 
the Monterey Bay, are the two most im· 
portant fish that we salted. V.J e have 
sh"pped some of these to Hawaii and we 
expect to do a lot of salt fish shipping 
this coming year." 
The salting of whale blubber import-
ed from Mexico is another interesting 
phase of the salt-fish business. This salted 
blubber is a Japanese delicacy when 
properly prepared and packed, and Mr. 
H"gashi looks ahead to a great business 
in it, both in California and abroad. 
Mr. Higashi declares that one of the 
most important facts that concerns the 
fish business is good and that to 
~~tai~ it he ,~n~sts upon th_e slogan, 
;::,erv1ce-Plus. r or the first s1x months 
of its existence after re-establishment the 
company has done exceptionally well it 
is declared and looks forward to a p;os-
perous year in 1930. "We would like to 
express our thanks to The \Vest Coast 
Fisheries for their co-operat:on, too, 
which we rate very 'highly. To our 
friends and customers we wish the most 
prosperous and happy New Year."' 
GEO. 
Head of. Mutual Fish Pedro, · Calif. 
E WES 
Higashi Fish Company plant at Monterey, Calif.; U. Higashi, president a!!d 
u Oysters 
Bivalves a More Easily Digested 
Food Than Meats 
Oysters are a delicious and wholesome 
foo? and in great demand throughout the 
Umted States, according to A. ]. Bergen-
son, manager of the Gulf Oyster & Fish 
Company of Houma, Louisiana. Vvhen 
properly cooked, oysters furnish a more 
palatable and easily digested meal than 
meats, and at a much lower cost. 
Very few housewives know even one-
tenth of the delicious and economical 
ways in which oysters may be prepared 
as the main meal of the day, or as a 
for the Thanksgiving or Christ-
"Consult your latest cook 
book," Mr. Bergenson urges dealers in 
o.rder that may be in the best posi-
tion to push sale of oysters among 
their trade. o 
The United States and many state and 
municipal governments have awakened to 
the advisability of supervis'on and inspec-
tion, and there is now exercised a close 
of the source of oysters that are 
nnm<>'n' to market, or shipped from state 
to state. It can be said. that oysters to-
day are more sanitary and better than 
~ver, .and if the oysters be cooked, there 
IS a ooub!e guarantee. "Our oysters are 
from inspected. beds, and 
in clean sanitary shucking and 
houses, under government direc-
to Mr. Bergenson. "Our 
brand Houma oysters 
have added much to our success." · 
SHORTAGE 
An almost unprecedented of 
lobsters is reported in Maine, is 
the headquarters of the lobster fishing in-
dustry, .. The scarcity is attributed to fail-
ure of herring to school along the coast 
in the usual large numbers, as herring are 
regarded fishermen as the only suit-
able bait .the lobster pots. -
Arcadian 
aim. 
"The 
the 
through 
to .have 
that it 
"We 
to 
BAY 
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Bay Fish Co., 
and managed since 
worked tirelessly 
the best interests 
as the fishing in-
or-
ld BER 
marketing their fish and after a few 
years the Sunset Co~ was the out-
growth. This firm is now owned Dave 
H:arrison and "Bill" Snvder are 
maintaining a good business. Bill is es-
pecially interested in the mild curing 
of salmon, having cured the last two 
vears for the Klevenhusen interests. Both 
Dave and Bill arc and well liked 
the manv come in contact 
them. 
-1 
Fish Company 
WHOLESALE 
Salt, Dried 
Note' We buy Barracuda, 
Bams~ Bonito1 J~wfish for 
quote us prieeg pe:r 
505 Washington Street 
Oakland, California 
We begin 
shipping 
o~sters on 
October i!irstl 
every ;veu 
The Star Fish 
by Mr. N elo Rentila, 
giving his entire time 
Hotel and his ranch 
Under the able and 
Mr. Rentila the Star Co. 
from a small station to the best 
127 
the bay an{j in addition to the here 
he owns and maintains a similar business 
on Tillamook Bay, having been 
lished there for two seasons. 
Dave Chambers is another 
ing clams, crabs and other sea foods. 
has worked a lucrative business not 
only selling to local but the 
many vacationists who to the un-
surpassed beaches nearb~ 
A snagging association has 
and is doing its utmost to 
clear of snags. It has 
during the past year with 
mester as manager of the ""'"1'\I~Hl.J'; 
tions. Its president is Dave 
secretary, Cleve Allen and treasurer, 
Rollie Shang!e. 
The Nehalem Bay Fisherman's Union 
has recently become 100 per and 
is doing some very splendid with 
Alvin Thompson as 
Mattley, secretary, as 
treasurer. 
The proposal to call an 
Conference to 
was by 
the Scotia legislature years 
ago. 
CO~ 
bv n-:t.ostc reHahle 
~;;;a fo,cH.i de·alers~ 
in the principle 
cities, fo:r abru:u~t 
twenty Let 
us you O¥,ir 
price Hst, that we 
may fill your or· 
den;; for the fu· 
ture. Do-it-Now. 
We take l:his 
p·or-ttn~itY to 
cit y01ur valued 
patlion.ages 
Thanks. 
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Shi 
The Coast Fisheries of 
will have the 
Ore-
cap-
next ±e-vv 
antic;pated 
been raised at 
trout for sale 
than has 
and ~will lnar-
trade name of 
:Speckle-d Tcout." The supply 
of over one and one-half n1ilLion cut-
trout are cxceptioE-
fisht ·vveighing u.ni~ 
of a pound each. 
for- n1arket aLd 
artistically print-
and wrappers and 
in thirty pound containers. These 
containers packed in wooden box-
es and · ar.otEJi then1 
::u:d they carry distances and 
in prime condition. 
hatched at 
ferent age·d trout 
large pards to insure a 
pound trout 
is the most d-osirable 
size at'd it is anticipated to have a s+e,dv 
supply foJ: the trade at all seasons o'f .th~ 
year. 
It takes a crew of men to 
prepare the food and feed these 
are fed every few hours of the d'ly 
will eat and it takes approx·mately 
pounds of feed a day to feed this 
of fish. Raw fish and meat are the 
VVh lesale Dis 
food except the month before 
to market when wheat 
barley is in considerable qu:mti-
This variety of feed causes the flesh 
the trout to become extremely firm 
and feel like a frozen fish when to 
market. It will be a boon to the 
to have a of trout that can be de-
on year around. This is the 
private trout ever at-
ternpted_ on this coast it is antici-
to the as fast as the 
it. trout will be 
ready for marketing shortly after De-
A spechn~n of the 
trout at 
cember 15 and a contiruous supply will 
be assured after that date .. 
The Coast Fisheries, the exclusive 
handlers of the Bandon Speckled Trout 
is an old established fi:m at 
succeeding the Reedsport Fish Co. 
Chase the man2ger h::ts been man-
ager of concerns for the four-
teen years and has had a expe-
rience in the fish business. He is a de-
scendant of a family of down East M 'line 
fish men. His father organized the Ever-
Established 11!70 
of II 
own ope,rate the Co st resh 
la:rgest fleet 
on West 
Prompt and 
service based on 
efficient 
50 
'!K:r&>•~"''"" of continuous opera 
ation. 
Live 
Soles, 
m_en. 
run of 
at the mouth 
River four miles from 
is the largest river 
Oregon, a streom 190 
to the Columbia in size. 
A great d:fficulty in raising trout in 
arose bec::mse of a fungus 
forms on the fish in fresh 
ing a great many trout before they 
. 
ett s 
d r z lS 
DE LUXE NUM R 
assistants ;)Je' men 
and exp-erience in 
assures a complete 
ture. 
man 
Write•· 'Visits a~,e Gorum-PeifiY Fisheries 
Gloucester 
By FLORENCE 
J\Iost of us have had hours .of waiting 
wlde our male relatives went fishing. 
turn the tables on 
thcn1, "~.vai-L for uS 
oursel·ves. Vie 
our or 
for Gloucester. Mass. 
to the hnn1e of the, GortOn 
fron1 \vhich come- the 
codfish balls. 
'lve get off the train at Boston and 
then n1ake , connections for G1oucester. 
'I'he train goes through 
and mi.ll towns of eastern Massachu· 
setts. Then as it closer to the coast 
we see the arid the flats of 
left,· C1y:le Chase, Ma.nag.er~· holding a 3s-pound oozing 1nud \vhere the tides con1e in-
boat which fisheo for the Coast and out. 
This 
n T·rout 
the'r own. They have installed 
pump operated by motor with a 
12'' pipeline a mile long from the ocean . 
to the ponds. This is operated for six 
hours a day and pumps salt water from 
the ocean into all of the ponds. This 
Ba 
Co 
h 
p 
Wholesale Distributors of 
lm lib 
ock 
BEACH AND BANDON, 
EUREKA, CALIFORNIA 
Shipments made from Eureka, 
Gloucester, we get a taxi 
kin 
ck 
narrovv .v,rind-
What this taxi 'would ' 
day makes us shudder. 
on Page 1¢4) 
H. 
JACK CUOMO 
Manager of the Ocean Fish Co. 
SALMON 1929 
According to the American Vice Con-
sul at Vancouver, B. C., the Dominion 
Fisheries Supervisor, Dominion Depart-
ment of Marine and Fisheries, Vancou-
ver, British Columbia, reports that the 
twtal salmon pack for British Coiumbia 
for the 1929 season amounted to 1,389,476 
cases, as ·comQared with 2,034,629 cases 
for 1928, and. 2,065,451 cases for 1926, 
the latter being the record year. 
Of the total amount packed in 1929, 
476,217 were pinks, 422,317 chums, 275,-
751 sockeye, 172,230 cohoes and the re-
mainder we.re comprised of blue-backs, 
springs, ::md steelhea:ds. 
t 
REEDSPORT, 
THE WEST OAST 
n 
Under llianagem,ent of Di Meglio 
for 20 Years 
The Oceau Fish Company, located at 
the municipal fish wharf, San Pedro, has 
been operating for the past 20 years 
under the able ownership of Vincent Di 
Meglio, who is known as the Adonis of 
the wharf. Since its foundation the com-
pany has grown with leaps and bounds, 
and today enjoys better business than 
ever. 
The establishment is managed by the 
popular Jack Cuomo, who has been con-
nected with the firm for the past nine 
years. It is said that Jack is always on 
the job. 
The firm handle all varieties of salt 
water fish, together wjth lobsters, crabs, 
oysters, shrimp. etc., and also handle 
considerable fresh water fish. A large 
quantity is shipped to all of the western 
states by train and boat, and their own 
trucks take care of deliveries to Los 
A.ngeles and_ vicinity. 
The bookkeeping end, and all office 
details, are in the capable hands of Mrs. 
Annie Di Meglio and Mrs. Kathleen 
LickwaL These young ladies have spent 
several years in the accounting end of 
the fishery business, and know the game 
from A to Z. 
The retail division is 
South Mes'! Street, San Pedro, 
known as the City Fish Mar 
John Falcone in charge. Here is 
the local housewives obtain their 
fish supply. 
Mr. Di Meglio is also partner, 
Joe Arduino in the fruit business, 
headquarters are located at 
Center Streets. San Pedro. 
in this. enterprise for the past six 
Grapes are bought in large 
and shipped to all of the 
States by carload, Southern 
fornia trade is si1pplied by. their .. 
trucks. 
E LUXE NUMBER 
Prospers 
Food Company Own 
two or three months of 
Suoerior Sea Food Com-
Produce Street, Los Ange-
as one of the leading 
in the metropolitan 
to the efforts of the enterpris-
partners, Leslie M. Kruschke 
Freeman. Mr. Kruschke an-
that he intends to erect his own 
by the company. 
of the new struc-
been determined, but it 
be· bu'it time for occupancy about 
according to Mr .. Kruschke. 
}.Ir. Kruschke and Mr. Freeman, inter-
as to the progress of their busi-
since its inception last September, 
that it has exceeded expecta-
about one-half again. The com-
operates four trucks and employs 
· keeping them on the jump 
time to take care of the 
business. 
><''"""'" it developed that he used to be a 
n on the Chicago Tribune 
that he write an 
"Write an article?" 
"When? I'm down here 
o'clock in the morning until 
o'dock " That leaves him 
at n'ght until four 
the morning--,good reporters' 
he couldn't see the point. In 
nt years, before going into 
Mr. Kruschke was con-
the sales department of the 
Sea Food Company, Inc. 
Freeman also has had an exten-
''"''"r",""e in the fish business, hav-
ssistant manager of the fish 
t of Young's Market Com-
., for eight years previous to 
of the Superior. Young's 
in the fish business for seven 
during the year before the 
was begun, Mr. Freeman 
the meat department. 
CABlE ADDRESS 
ARBAR 
460 SEATON 
OYSTERS 
A marvelous story of a new industry on 
the West Coast. 
The ROCK POINT OYSTER CO., 
INC,. assu··e the West of an adequate 
sup ?llf of fresh, large and deLlcious oys-
ters~ 
Patronize Western Industry. 
ROCK POINT OYSTER 
COMPANY, Inc. 
BLANCHARD, WASHINGTON 
, The_ Zaiser Produce Coo, Los Angeles; 'left 
are Phil Silva~ Morris Isenberg. owner, 
Martin and Sam Rapaport, auditor. 
H. lsenbe 
Successor to Zaiser Produce Co. of Los 
Angelet! 
M. H. Isenberg, formerly the Zaiser 
Produce Company, 1812 South Central 
Avenue, Los Angeles, has had years of 
experience dealing in fresh water and 
salt water fish, and believes that the 
coming year will be one of the most 
prosperous for the fish trade. 
Mr. Isenberg handles all kinds of 
fresh water and salt water fish, including 
carp, suckers, yellow pike, whitefish, 
sheepshead, black cod, ling cod, 
rock cod, salmori, barracuda, 
mackerel, smelts, oysters, shrimp, lob~ 
sters, crabs, etc., doing a large shipping 
business in 
named. 
Neubay 
Company 
PORT NORRIS, 
SHUCKS 
THE FRESHEST 
WATER 
THE 
FLETCHER, 
COMPANY 
132 
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Los Angeles Broker Has Been in Busi-
ness Over 30 Years 
M. N. prominen~ Los 
Angeles fish broker, been m the 
business in Los Angeles and San Pedro 
for over thirty as a fresh fish dealer 
and broker, has seen the business 
develop from its infancy to the present 
day. So far as is l\'ir. Blumenthal 
is one of the oldest fish m 
California from the standpoint years 
in the trade. 
The Los Angeles broker was president 
of the old Western Fish & Oyster Com-
pany of Los one of the pioneer 
concerns of its in the southwest. In 
1909 he went into business for himself, 
forming the Northern Fish 
Then in 1915 Mr. Blumenthal 
Paladini, Inc., of San Francisco, and has 
continued in this connection wtih Pala-
dini ever since, serving in these latter 
as Soi1thern California represen-
of the veteran San Francisco pro-
ducer. 
T1La recent interview, Mr. Blumenthal 
waxed remi11iscent of "the good old 
cla,y-s/' Back a score of years, more or 
. less, he said, fish were very plentiful 
compared to the population and enjoyed 
!great popularity, although the price was 
lmtQne-third of what it is There 
- fqur fish-producing and 
at San Pedro (as 
or fifteen o.f today) up until 
was the day of shipment upon 
·consignment, a practice looked vrith 
great distrust and used but today. 
T E w 
Matt Blumenthal, actively engaged in all branches 
of the fish business in Southern California since 
1900, extends his greetings of the season to all 
his many friends 1n the fishing industry of the 
·United States, Canada and· Japan. 
About that time, the year of 1915, the 
City of Los Angeles built .a fish dock at 
San Pedro, upon which all of the San 
Pedro fish houses moved, which was the 
beginning of the San Pedro municipal 
fisli market. This action, ; providing 
'a¥ a 1J 
and to the rade! 
HI SB 0 
Wholesale 
MO TERE CALIF OR 
T C A.ST FlS 
of various 
. well as that 
Company, 
oysters. 
There 
or 
the 
fillets in cold water. 
rapidly to preserve a1I the 
and. nutrition, and contrary 
used in the old slow 
E 
must not be thawed before 
At least 
pleted in 
p 
I 
y 
¥ 
STAR FISH 
c'OMPANY 
Shipper>~ .and Wholesale · 
Dealers . · 
again early 
factory 
whale and 
down since 1926. 
concentration dur-
present year off 
other islands in the 
have departed the 
waters. The four 
which with 
oper-
failed 
BER 
~~~-
H. S. Sockwell H. R. Sockwell 
EST ABUSHED 1883 
H~ W~ 
SOCK;VELL 
&SONS 
Planters, Packers. and Shippen 
of the 
NEW 
Famous 
Bay Oysters 
of the 
I 
First J 
New Jeysey _ 
days late in 
it was reported. The killer 
operating over a radius of 75 
The Kolbe Instant 
are to be handled through 
& Company, Chicago, 
nouncement by Carl F. Kolbe. 
progress in the quick freezing of foods 
has made this connection necessary, Mr. 
Kolbe declares. 
"The international scope and the ex-
pert engineering department of this com-
pany wi! enable them to serve the public 
better than we 
could alone. C. Bloom & 
Company has in the meat-
packing industry, this does not mean that 
the fishing industry will in any way be 
aeglected. The company will, under our 
supervision, with the additional facilities 
of the Bloom and Zarotschengeff patents, 
be enabled to render a better and more 
com p Jete service. Y oti will recall that 
the Zarotschengeff 'Fog' freezing system 
has been widely used in fishing trawlers 
in Europe," Mr. Kolbe states. 
Mr. Kolbe points out that packaging is 
the basis of a new prosperity for the fish 
business and that quick freezing is the 
vehicle on which it rides. 
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'NewpoTt F'ish Ccm.p'aily at N~v;pOrt~ On~. 
Cnul Meredith Reports Very Good Sea· 
-son 
. 1\·le·c<-:d.ltll 
vvas about per cent 
vear. He expected that 
be shipped by December 
There were not many fillets fr.ozen this 
year as tbe fresh m.arket took almost 
all. company could 
JVIr. declared. lie 
he handled about double the halibut this 
year as last, and would . have 
considerable more if bait had 
it was very scarce this year. 
expects to freeze con-
this winter and 
of mild· cured was also over 
tons of fish-'.. 
this 
Mr. 
Crad Meredith, manager of the Newport Fi•h Co, 
OYSTER PROPAGATION 
(Continued from Page 30) 
intent being to have. the whole plot in 
crop as rapidly as the work can be ac-
C::orpphhed and the means of marketing 
the output enlarged. 
Points of Preference 
Aside from the present advantageous 
terms at which Japanese oyster see4 can 
be purchased and brought to this coun-
try-an advantage which might at any 
time be wiped out by embargoes, tariffs, 
or change in business policies-there are 
a number which are inherent in the 
shellfish itself: 
. 1. It is said to mature in less time 
than the Eastern or Native, attaining a 
·marketable size in 3 years from the 
time of planting. 
. ..2. It will attain extraordinary size if 
left to grow for a longer period, greatly 
'exceeding the Eastern variety in ultimate 
extreme growth. 
, ·s.·It is far hardier than the Eastern 
sort, enduring both hot summer sun ancl 
exposure to winter frost (when left bare 
at low tides) without injury. 
· 4. It can be transplanted as seed be~ 
ta)lS~ of its general superior ability to 
survtve. 
An Economi~ Argument . 
A first question arising in the mind of 
one yiewing this question is how it can 
J;ie·possible to import planting stock from 
Japan more cheaply than from Connec-
ticut. Hear what E. N; Steele, president 
of the Rock Point Company, states as 
explimation: · 
'"Long years of experiments and re-
peated trials have taught us that the 
Atlantic Coa-st oysters will not grow 
from seed to maturity it1 Pacific C9ast 
waters. Consequently, they are brought 
here .when practically matured, held in 
our waters only a few months, and re-
sold. But transportations rates are , ex-
cessive and the grown oysters are: so 
expensive that the operation cannot be 
carried on with satisfactory profit. 
Procuring the Seed 
~'Among the hundreds of islands: of 
north Japan are thousands of acres of 
flats over which the tides. flow daily :tin-
der., conditions similar' 'to those existing 
in ; the San Juan Islands of Puget Sound. 
Tl).e people of the quaint fishing villages 
TilE·._ WE S T' C 0 AS T 
of that locality are among the oldes.t oys-
ter culturists on earth; their oysters are 
very prolific; they have furnished .. the 
multitudes of Japan with large quanti-
ties,· regularly, throughout centu~;ies. ·· 
"A Japanese oyster spawns many mil-
lions of eggs annually-more than 100,-
000,000 per adult, say scientists. The 
males shed their sperm at the same time 
that the eggs are liberated, fertilization 
takes place iri the. sea, for 16 days the 
transforming larvae · swim about, after 
which those that have not been swept 
out to sea, or devoured !Jy fish life, or 
choked in soft mud, seek a place for at-
taching themselves and "settle down for 
life." 
The Japanese seed"raisers endeavor to 
reduce. the mortality of larvae by provid-
ing abundant facilities for lodgment. 
''The met:hod used for .catching the em-
bryo oyster," continues Mr. Steele, "was 
to stick brush in the mud. The larvae, 
coming in contact with that, adhered to 
it. But it was difficult to transport this 
brusb, with the. small oysters·: attached. 
We decided to try using shells. 
"In American - waters we practice 
spreading shells on the bottom, but in 
JOHN HANNULA, JR.: 
Hannula fish Co. 
Aberdeen, Wash., Firm Large 
Shipper. of Fish 
John Hannula, Jr., of the John Han-
nula Fish Company; Aberdeen; Wash., is 
one of the large shippers of silvers and 
steelheads, a considerable quantity of 
which is received from the Indian reser-
vation at Quinalt. The past year has 
been a very successful one 
· Japan a .more satisfactory 
tained by placing the cultc_h. 
2 feet above the bottom. To 
a hole was bored in each shell,, 
strung ·on wires and the wires 
across supporting frameworks 
The plan succeeded, but it 
that the seed caught only 
side of th~ ·1shells. 
in American waters the 
with the. spat on the un 
the death or serious ret:arrlirH 
oysters ~o covered up. 
ments developed the i 
shells during the 
taining an equal 
both sides. Our success in 
ver was heightened. by washing 
severar . times during their 
deansing away all silt and 
Handling the Seed 
When a set has been 
vent the spat growi-ng 
than necessary for toxlLJme£ar.mrL 
are removed to a· 
raised farther from the 
ary and March is the best 
ing the seed to Arp.erica. 
then brought to shore in· a 
smalL boats; it is rapidly 
only the best is selected; 
into boxes holding about 
each, and the consignment. is. 
a seaport to be taken aboard · . 
_express· liners plyihg between 
and Seattle. Arrived in T..__·-~~·"'··• 
the seed is discharged over ' 
rectly into lighters, which 
straight tothe grounds 
and in readiness. Ski!led crews. 
termen distribute the setfd upon 
laid beds cif clean shell cultch: 
"The entire procedure of 
packing, shipping and planting_ 
oysters takes place so quickly' 
seed has not been kept out of the 
mor:e than 14 days; the mortality' 
ing from the operation 
says Mv. Steele. 
Reproduction 
The Japanese oyster~ though 
of distinct advantages over 
sort, still is subject to the 
tion that it does not spawn 
habitat. It is known to 
spawning, but the discharge . ova 
takes place. Until some means of 
bating oysters artificially 
seems likely . that planters 
YEAR'S DE LU 
rates are 
from the distinction in size, the 
difference between the Olym- · 
oysters is one of color. 
is a gray fish, practically 
its inconspicuous sombreness. 
Pad ftc Native, however, boasts a 
black frill around its perimeter-·a 
natural decoration that enhances 
Mr. Stew-Eater, roosting 
stool at the lunch counter, 
rous stir, 1is enabled to app:raise 
and value of the bowl be-
for, with quick and practiced 
reckons the number of black-
morsels that gyrate across the 
his portion. A Pacific cock-
be all there, were the 
oyster-lets not gar-
natural decorative pig-
the identifying mark of 
is dusky mantle, an unin-
trade-mark given by Nature to 
delicacy off as something 
eye and palate. 
fringe is a Pacific character-
of Mexico have it; so 
Although the trade 
the appearance of the 
same coloration 
the old-time 
surprise and sus-
temporary obsta~ 
time, will tell. The 
and fine of flavor, 
fresh from 
served fat and ap-
NUMBER 
The People's Fish Company at San Diego, Calif., showing 
in the United States, recently opened. Louis C. Strada 
which also operates, exte.nsively in 
the m.oetl n!odern 
Ghio are proprietors 
wholesale business. 
compan.y1 
pealing, it is bound to win eventual ap" 
preciation over any product carried across 
the continent by any procedure what-
ever. It is even proposed to utilize the 
black mantle as an advertised identifica-
tion: "Look for the Velvet Fringe," for 
"It Guarantees That Your Oysters Are 
Fresh." 
What About Willapa? 
Already the collapse of Shoalwater 
Bay as an oystering center has been told: 
How it tobogganed from an output of 
more than 90,000 bushels a year to 2,000 
bushels; how the beds have been de-
stroyed until now. only a few acres re-
main of an original 8,000 or 9,000 acres 
of virgin grounds. During, many years 
no attempfwas made to recover orre-
claim the lost areas of Willapa; whatever 
cultural work was done iri Washington 
centered in Puget Sound: · 
in 1928 the matter of 
of 
pre-
oysters in 
secret hope 
discover a 
means of cone 
stituting the hindrance, or show a way 
of evading them through recourse to ar·· 
tificial means of propagating the larger 
sorts that Western growers wish to 
raise. 
~---------
\ San u 
-~ 
n 
chilled 
SEWARD, ALASKA; LAWRENCE, 
ALASKA; KETCHIKAN, ALASKA; 
UGANIK BAY, ALASKA; PORT SAN 
JUAN, ALASKA; TUTKA BAY, 
ALASKA; PACIFIC FiSHERiES CO., 
Ltd., PR1NCE RUPERT, B. C. 
One 
ur 
P'"nde:rson 'Fish 
"Blue Seal" brand 
saln1on, in addition to 
cohoes and ''Blue 
brand roe. The many other 
of the company, which are distributed 
througho~~ the '·Blue 
use refrigerating 
an ice containcrt 
tank and con-
the f1sh. sorted 
out of the net and is 
boxes which are shelved 
the container. \Nhen frozen, the boxes 
are removed from the contai'ner and 
stored in the fish room until the vessel 
returns to port. To fr·eeze one ton of 
approximately 1% tons of ice and 
5 cwts., of salt are required. 
trawlers are now developing a 
fishing ground around Bear Island, 
south of Spitzbergen in the Pohr Sea. 
This area is 1500 miles from Fleetwoo·d, 
England. 
John Hannula Jr$ 
Fish Company 
Produo::ers an·d Distributors 
the Year of 
Salmon 
FOOT OF D STREET 
Telephone 530 
ABERDEEN, WASHINGTON 
Washington State Health 
Ce,rti!lcat~ No. 3 
:I~ BREHMER 
OYSTERC0101 
Established 1!!93 
Growers and Wholesale 
of the 
502 Fo!!jrth Ave. West 
OL YMP!A, WASHINGTON 
T WES 
Upper left the Arthur Anderson Fish Company plant at Astoria, Ore., 
tied up; right, Arthur Anderson-, head o-f the company, and below, a 
the And,.son dock 
ITALIAN FISH· RULING 
By royal decree of October 3, 
lished in the Gazzetta U fficiale for 
ber 23, the Ital.an Government has per-
mitted fish which are not properly 
marked according to the regulations of 
] uly 7, 1927, to be handled and sold by 
stores until December 31, 1930. This de-
cree applies only to such fish products as 
had been brought in and stored in these 
establishments not later than June 30, 
1929. It is understood that this action 
was taken because there is still held in 
retail stores in Italy a considerable quan-
tity of fish products packed in contairiers 
v;bich do not meet the requirements of 
the law. This extension w'!l enable the 
fish already on hand to be disposed of. 
[Under the regulations mentioned above 
it is forbidden to import or sell fish prod~ 
nets contained in boxes or other recep-
tacles when the following markings are 
!;ot stamped or lithogranhed on the metal 
containers in an indel'ble way or burnt 
into wooden containers or stamped in re-
lief on glass containers: 
Narne of product contained, quality of 
oil or other substance used for conserv-
ing the product, net weight of product, 
name of producer, and place of produc-
tion. 
Where the product is well known 
th1·0ugh a tr8de-mark registered with the 
Ufficio dei Marchio, the last two require-
ments may be obviated.--
merce Reports,'' issued by the 
reau of Foreign and Domestic 
Cel: 
FISH 
SALT 
SMOKED FISH 
Always '"' the Job 
Whiz Dock, Seattle, 
FRESH, 
1899-PIONEER DE.ALER-1930 
Pier 12, Seattle, Washington 
YEAR'S E ·LVXE NVMBER 
of the most prominent fish pro-
shippers of the Oregon coast 
Beach Packing Company of 
that same name, a firm estab-
and under the continuous 
and management of Collier H. 
and J. R. Burke since that 
of the companv 
with branches at En-
Bandon, Ore. It is also 
OREGON 
contemplated to open another branch at 
Marshfield, Ore., for mild curing and 
shipping of troll fish, as well as other 
varieties. 
Mr. Buffington reports a successful 
season and is very optimistic over the 
future, concerning· which he is declared 
to be one of the best prognosticators 
along the Oregon Coast-if the subject 
be fish. From law to fish__:__that is the 
career of Mr. Buffington-and he is not 
backward in declaricg his preference for 
the latter. He is a lawyer by profess:on 
and was county attorney of Curry 
County, Ore. Mr. Buffington is of mid-
dle age, but of very youthful spirit, and 
one of the most respected figures in busi-
ness in Oregon, not only in the fish busi-
ness, but in all walks of life. 
As a matter of fact, the fishing fra-
ternity can take pride in the fact that 
Mr. Buffington is one of the leading 
spirits in the affairs of h' s state. He has 
to the credit of his efforts numerous re-
forms of benefit to the commercial fish-
eries of Oregon. Mr. Buffington also is 
well thought of and especially remem-
bered in California for the quality of fish 
he ships to that state . 
The Gold Beach Packing Company are 
wholesale d'stributors of fresh salmon, 
halibut, black cod, ling cod, rock cod and 
smelts. The company conducts fishing 
on the Rouge River and the Coquille. 
Trolling is also done by the Eureka 
branch. The concern is one of the larger: 
in Oregon and ships consider-
of its products to California. 
A large freezing and storage plant is 
operated at Bandon, where several cars 
are frozen for southern and eastern sh' p-
ments each year, chiefly of 
salmon and halibut. The Beach also 
maintains a large modern canning plant 
at its headquarters. The company con-
tracts with fishermen and their catches, 
in addition to operating many of its own 
boats. In add.fon, the company is one 
of the large mild curers of fish in the 
district. 
IS LOBSTER INDIGESTIBLE? 
unbiased " says Dr. Har-
vey in his column in "Good 
Housekeeping," "is that the idea that lob-
ster is indigestible is not founded on 
authoritatively ascertained dietetic fact. 
Lobster, adds Dr. Wiley in describing 
its nutritional characteristics, contains a 
larger amount of stored sugar, known as 
glycogen, than is found in almost any 
other edible meat, which makes it nour-
ishing as well as digestible. 
TRAWLERS IN GALE 
One of the greatest disasters in the 
recent history of the Scottish fishing fleet 
befell a number of trawlers which were 
caught in a gale in the North Sea with 
<J.ll their nets out recently. Two of the 
drifters v;ere sunk, with three lives lost. 
The rab 
By J. W. 
Approximately 15,000 dozen 
out of Warren ton, Ore., 
year, this amount being 
between the v\f arrenton 
pany and the Haines 
The 
were of jumbo 
finest quality, 
cl uring tb e en tire 
rnately 25 crab were fishing 
the peak of the season, which was 
Mav until August. 
A new type of gear was init;ated 
(Continued ott Page 128) 
Wholesale D;stril:mtors cf 
Cohm:i.hia Rive~· 
Suckers and Smelts 
Etc. 
206 YAMHH .. L STREET 
137 
from 
on a 
Telephone Atwate,. 3511 
PORTLAND:__~REG~~···----· _I 
138 
rs 
Sunset Fish 
Two by 
their friends to form an team, are 
D. J. Harrison and W. A. Snyder, 
of the Sunset Fish 
who have 
since 
is represented in California 
Dowden Company of San 
and the season at Wheeler 
extends from August 1 to March the 
handling steelheads, 
etc. Messrs. Harrison 
are shin,ers to Califor-
mild cure considerable fish. 
A. Snyder was raised at Wheeler 
and has always been a fisherman and 
SNAPPERS 
T WEST COAST 
!cgger. From 1922 to 1925, when he 
bought an interest in the present busi-
ness, Mr; fished at San 
Calif., was owner of the 
"Bijou." He under the firm 
name of Snyder Chase and made sev-
eral trips to the Gulf of Lower Caii-
fornia. 
D. ]. Harrison has been in the fish busi-
ness at Wheeler since 1921. He was for-
merly a partner in the Nehalem Bay Fish 
of Wheeler. A man with a 
l\il"r. Harison is .rnore 
fortune and has trav-
during which 
travels, incidentally, he picked up a 
thorough knowledge of the fish business. 
THE CRAB TRADE 
(Continued from 
scale during the year 1929, experi-
conducted during 1928 having 
This gear is a trap, 
made of two hoops 
iron approximately 32 inches 
which is divided by six stay-
rods 14 inches long. This makes flat 
frame 32 inches in diameter and about 15 
inches wide, the stay-rods being welded 
to the hoops for permanenc·e. In this 
connection electric welding seems to be 
the most as chemical sub-
stances in the ocean seem to work the 
welding causing it to 
On the bottom and around the 
and in the two tunnels No. 14 soft-
drawn, bare wire is used for mak-
the mesh is approximately 2Vz 
The top is webbed with cotton 
twine. The distance between the 
tunnel the trap is about 9 
inches. bait bags are inserted at two 
the as a lure to the crabs. 
0!115. 
found to 
ted hemp. 
to 100 trans 
in a depth of water 
to 10 fathoms, nccessitat-
line on each Hap of 15 fath-
most satisfactory buoy line 
Norvvegian 
runs 
the 
his boat for carrying 
were laid in strings along the ocean 
2nd lifted and left out con-
How-
the 
in, to the fact 
has been evolved to date for 
the in their loca-
tion the 
storm of last June of 
these traps were 
Catches as high as four ·dozen crabs to 
the trap have been known although the av-
erage runs from six to eight crabs to the 
tran, the crabs being of good, merchant-
able The mesh is left 
small crabs to escape 
The 
143 
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it 
HENRY DOWDEN 
One of the leading spirits in the fish business in 
Calfomia is Henry Dowden of San Franci<:;co~ 
head of the Henry Dowden Company, leading fresh 
fish broker of his "district. Mr. Dowden has been 
in the fish business for many years and his friends 
are legion. 
"DOGS" HAMPER FISHING 
Dog fish have been so plentiful on the 
Banks that one schooner, the "Astrid W.," 
fresh fishing for the Lunenburg Sea Pro· 
ducts, was forced to return to port with 
no catch. The dogs swarmed in such 
numbers that it was impossible to fish. 
This luckily does not happen often. 
owner of the San Diego. Fisheries 
the fish business for 19 years, 
pioneers in the Mexican lobster 
the first California dealers to 
the freez:ng of fish. 
WHOLESALERS 
Smelts Now in Season 
Telepl""'" 350-'W 
NEWPORT BEACH, CAL!Fo 
139 
FRANK SUTTOBA·---, 
FISH CO .. 
Wholesale Shipperii! 
Now Smelt 
Telephone 269 or 1<!4 /1 
NEWPORT BEACH, CALI!_: __ _ 
Wholesale Distributors 
Prodm:e~·s Quote Uli On All Kl~ds. 
of Fresh Fish and Sped~ltie,; 
224-S W" Anaheim 
WILMINGTON, CALIFORNIA 
,-E-~-t~;ed~~-xsi-S--F-I-~-";~~~-8-1!14-~ 
I Wholesale Shippers .,,f Fresh Fish, Shell Fish and Abalone in the shell ami sllce<l 
581 DANA STREET P. 0. BOX 3!!5 
I__ SAN LUIS OBISPO, CALIF. __ I
140 
Telephone Main 415. ----;~~ Ul8!l -~ 
Commission Merd:~ants and ~l<le~tt I 
-
Fish-Shippers-in Northe-rn Califo-r-nia-~1 
Branch~ Reno, Nevada 
915 3RD ST. SACRAMENTO, CAL. 
to the 
Not the but 
the Best 
Salt or Smoked Fish 
FISH WHARF I 
----' 
THE EST COAST 
}olm Vitalich Game for 15 
that the company 
business during the 
ex-
is a 
broker and distributor large 
of fresh halibut, salmon, also 
of frozen salmon and halibut. 
pany also deals in all 
foods, 
etc. Vincent 
before 
lots 
The com-
other sea 
clams; 
a salesman 
busin.ess. 
The Arcadian· Seafood Co., 
with the staff. in 
Orleans, La., 
WHOLESALE 
Telegraph 
T. Ota, Manage" 
f<~r 
requirements 
¥EAR'S D 
PEDRO 
XE NlJM R 
Young's Market Co.~ 
Angeles,; Frank 
Mar-
Avenue, 
under the 
for the 
declares that 
company has been do;ng a 
ous business during the year just 
to a close. He attributes this 
to no one to the 
forts -of of the organiza--
tion, 
The wholesale fish division was brought 
into being because at the time it was 
organized the had so many re-
tail stores that it was to estab-
lish a wholesale 
center. .Mr. 
been in the fish 
previous 
present position. 
frigeration 
pressor, and 
stock at all times 
food specialties. 
Mr. -Lenk is a believer in 
servative business and 
of the 
To 
utes the fact that his company not 
been shaken or disturbed by the various 
turmoils that have agitated the fresh fish 
trade from time lo time. 
The Oakland Fish Compan.y p13.-nt;- Bart Ghio.. one 
of the owners, second from the left 
I 
! 
I 
I 
I 
839 Traction Avenue 
California 
Exclusive Distributors 
SOUTHERN CALIFORNiA 
~--~~---
1246 EAST SIXTH STREET 
LOS ANGELES 
Phone V Andike 2927 
Food Broker&~ 
Distributors 
Wire Your Offerings! 
New Accounts Solicited. 
~~)rnp!oete c,)V!~r~t~e Southern 
LOS 
Extensive Dealers in .Fish ll!feat 
and Poultry in Los Angeles fo<" 
ehe past ,'$() years. 
PRODUCERS AND SHIPPERS KINDLY 
QUOTE DIRECT 
Main Plant and Offices: 
129 SOUTH MAIN STREET 
Phone MUtual 4351 
LOS ANGELES CAUF.I 
FORMERLY 
Isenber~--~~ 
ZAISER PRODUCE CO. 
Wholesale Fish D~alers 
SPECIALIZING IN FRESH WATER 
FISH 
We ""'" the oldest firm in Los Angeles 
handl:ng the 
FRESH WATER FISH TRADE 
1812 South Central Ave. 
Telephone WEstmore 3263 
LOS ANGELES, CALIFORNIA 
Harbor Fish 
Company 
Wholellale Dealers 
F:resb, Salted, Smoked and 
Canned Sea Foods 
AU Varieties of Shell Fish 
and ~,.,,.,..;,.]f;.,., 
. 
PRODUCERS, TAKE NOTE:-Quo.te us 
on aU kinds Fresh Fish and Specialties 
631-633 CENTRAL AVE. 
Los Angeles, California 
Phonea TR 6259, TR 6250 
CALMEX 
BRAND 
HENRY DOWDEN CO. 
Distributors 
598 Clay Street San Francisco 
Packed by 
PRODUCTS CO. 
ABALONE, TUNA, LOBSTER 
and other sea ~foods 
E"port Office, 416 W. !!th St., LDs A"geles 
THE WEST COAST 
Central Fish & Oyster Co., of Los Angeles; from left to right, Gordo·n Spidel, 
Sam Kapper, and Saul Baker, who is half owner. 
Central Fish & Oyster 
Completes First Year of Operation in 
Los Angeles 
Completi.ng its l1rst year in existence, 
the Central Fish & Oyster Company of 
Los Angeles has experienced a most suc-
cessful and encouraging initial season, 
according to Saul Baker, manager. Mr. 
Baker and Eva Simmon are partners in 
the enterprise. The Central Fish & Oys-
ter Company was established in August, 
1928. 
For six years previous to that time 
Mr. Baker was engaged in the retail fish 
business at Baker's Fish Market at 
Twenty-second and Central avenue, Los 
Angdes. This retail business was Mr. 
Baker's introduction to the fish trade, 
and he declares that before he bought the 
retail market he hadn't the slightest sus-
picion that he would ever deal in fish 
instead of which was previously 
his line. Now he has had experi-
ence as a fish man, Mr. Baker is hi"ghly 
enthusiastic over the business, he asserts. 
When the Central began business it 
specialized in fish for the Jewish trade, 
but later grew so that it now handles all 
varieties, gaving as much emphasis to 
one as to the other. For a Mr . 
Baker had· an exclusive 
carp out of the state of 
~ntral Fish and 
I -- Oyster Co. 
TAKE 
We buy aU kinds of 
especially Carp, Black 
Mullet, White Fish9 Rock 
Halibut, Sa~mon and 
Tel. VAndike 3740 
HH2-I4 S. CENTRAL AVE. 
LOS ANGELES, CALIFORNIA 
other fresh-water fish especially 
by the Jewish people being caught 
Vv alker and Pyramid lakes. 
Mr. Baker declares that he hopes 
other fish people will have as -
Christmas and as happy a New Year 
he contemplates after his first year as 
wholesale fish merchant. 
The company has recently installed 
sharp freezer and has an ice box 
feet in size. The Central operates 
trucks which deliver to customers. 
I 
LOS ANGELES 
You 
Compa 
rket 
410 TOWNE AVE. 
LOS ANGELES, CALIFORNIA 
Phone Metropolitan 6366 
IGEO 
All Kinds Fresh, Frozen, Salt 
and Cured Fish 
Teiephm:ae TUcker 42!13 
ROOM 204 
33'1 SOUTH CENTRAL AVENUE 
LOS ANGELES, CALIFORNIA 
R 'S DE LUXE NV ll! BE R 
ol 
PICKLED 
Solicited 
PIER BLDG. 
LOBSTERS 
Shipments Made Di~red.: from 
.San Diego 
WIRE FOR PRICES 
If 
Company Fish to 
The Pacific Mutual Fish ·Company of 
Monterey has been doing a good busi-
ness during the past year, particularly in 
shipping lots to Honolulu, accotding to 
T. Takigawa, president and manager. 
The company represents the merger of 
three companies in May, 1919-the Hi-
gashi Fish Company, the Monterey 
\Vater Products Company and the Far-
riguchi Fish Company. T.he Pacific Mu-
tual is extensively active in the abalone 
trade and has an interest in the Coast 
Abalone Company of 
Dry and salt sardines, in both brine 
and hard salt comprise the 
shioments to Honolulu. Mr. 
cle~lares that his also 
merous other varieties fish 
the country, specializing· in .salmon, 
but, mackerel, sardines, squid and 
lone. 
The Pacific Mutual Fish 
one of the leading concerns 
terev Bay district. and 
- declares that he 
in general and the 
in particular is due for a 
prosperous season with the 
lhe year 1930. 
San Luis Fish Company at San Luis 
_with ,M. W . .Bowlus.~ manager~ on 
~r-oducers and Distributo-rs of 
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H. DAKlS, Prop. Estab. HH4 
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To revive Prince Edward 
Fisheries 
vvith 
to 
dovifn 
A WOMAN~s VIEW 
(Continued from Page 129) 
But it takes us the offices of 
the fisheries. A and a guide 
are put at our disposaL 
To the Sheds 
First, we go to the landing and dry-
ing sheds. Put on your rubbers or ga-
loshes for you ,have seldom walked in a 
more \Vet and slippery place. 
, This landing shed is a rambling 
building, open on aH sides reaching 
to the water's edge, A boat has just 
come in. \Ve see the fishermen and 
wonder why they look so vaguely fa-
miliar. Suddenly it flashes on us they 
are wearing the fisherman hat with the 
down in the back trim. This hat has 
been worn by fishermen for years and 
years, but by fashionable women only 
during the past season. · 
These men are aftired for work. Their 
boots come to their and they slosh 
around in the boat little or no con-
cern. 
They have been 
with their nets and 
sands of pounds of 
away out at sea 
caught thou-
These were- split and cleaned at sea 
and then packed in ,huge casks with 
much salt between and around the fishes. 
The salt keeps them from spoiling so 
that they reach the harbor at Gloucester 
on Cape Ann in good condition. 
As we slide and the wet 
and slippery floor of we reaoh 
the water's edge in time to see the men 
hoisting up these pounds and pounds of 
fish. We see fish, we smell fish. 
The fish are given a thorough wash-
ing in clear, cold water. Then 
are packed into the casks or butts 
are lined in rows on the floor of the 
shed. They stay in these casks for some 
time and then are lifted out and drained. 
This process is taking out some of the 
superfluous brine or pickk 
poking around, we go out of 
doors to the drying or flaking tables. 
Here we see tables somewhat like 
those used in resorts. 
do not have solid tops but a ar-
rangement. Workers spread the fish 
each one wit,h flesh s'de up on the table 
They are laid in orderly rows. 
water drips through the slats, the 
air circulates round about them. The 
sun and air dry them. There are canvas 
covers which are stretched above the 
tables to keep dirt and soot insects 
away from the fish. 
This flaking process completes the cur-
you and I could not get a job in 
department, for it takes experience 
to know when the fish are sufficiently 
cured" 
Skinning 
Possibly, though, you will want to 
apply for work in the next to 
which we go. We follow the fish 
to the skinning department. I have 
seen manv dexterous workmen in life 
but never ,have I seen a crew that ad-
mire more than these skinners. · 
Each man has a knife with an edge 
that must be sharper than a serpent's 
tooth, a child's ingratitude or that edge 
on the knife you and I keep in our kitchen, 
for with this knife held in their trained 
hands the men pull off the outer skin, 
cut off the side and back fins and cut 
.cmt the back bone. Seemingly this is all 
done with one movement. 
up a fish, their knives flash 
E WES 
before lies a piece of fish freed from 
and back bone. 
we come to the 
women are working. They out the 
bones from the fish fillets. They have 
special pliers which nip bone aftEr bone. 
These women know just how many 
bones should be taken from each fish and 
count them automatically. They seem to 
sense just when they have missed one. 
The women protect their hands with 
heavy gloves, and in their caps and aprons 
look like what they are-a group of ca-
pable, efficient workers. 
Packing 
Over in another part of the room we 
see familiar machinery. Here is an end-
less moving belt and a packaging ma-
chine. The fillets of cod, so white and 
firm they look like pieces of castile soap 
or marble, are laid in the lined boxes 
and checked for we'ght by capped, 
aproned and gloved girls. Then the cov-
ers are nailed on and the boneless cod 
is started on its way to you and me. 
Next we follow the journey of the 
broken and irregularly shaped pieces of 
the cod, some of which is flaked and 
some of which is used in making codfish 
balls. 
Before we go to t,he fish ball factory, 
we are taken into a special room with 
drying racks similar to those on which 
dresses are hung in a shop. \A/hen the 
sliding racks are pulled out we see mack~ 
ere!, halibut and other fishes. 
Now we go out of doors and take the 
machine over to the factory where they 
make codfish balls. 
In adclilion to the fish and 
potatoes are a ingredient 
codfish balls. How you like to 
peel enough potatoes to keep the fac-
tory running e' ght hours a day? You 
wouldn't? \iVell need not, for the 
factory, like the kitchen, peels the 
potatoes by The potato peel-
ing machine has a cylinder lined 
with a material is as rough as 
giant sandpaper. The sharp little points 
are made of carborundum or a similar 
material. 
The potatoes are poured into the cyl-
incler. The electric nower is turned on. 
So is a stream of water. As the revolv-
ing cylinder forces the potatoes against 
those sham little the skin is worn 
off and is" taken away the stream of 
water, which plays over rapidly mov-
ing potatoes. 
Ready to Serve 
The pieces of fish are com-
bined the peeled potatoes and 
cooked m steam jacketed kettles of enor-
mous size. VIe have met these steam 
iacketed kettles before in our 
;.,isits. They are a family size 
boiler grown up and come of age. 
\Vhen the mass is tender it is put into 
another large machine which sieves it. 
of salt and pepper is added. 
Richness is given by the addition of 
cooking oiL The mass is revolved and 
paddled until it is smooth and evenly 
flavored. Then it goes to the filling ma-
chine. 
We have seen these machines before. 
Into the hopper goes the creamy, hot 
mixti1re. The hopper has a number of 
c A.ST FlS 
trap door openings. A 
and waiting tin cans ""'"'~"'" 
the door openings. 
matically the open, enough 
ball mixture is released to just fill 
cans. Then the trap doors shut and 
moving belt brings another set of 
ing cans. 
The cans are capped automa 
Then they are placed into huge 
baskets which are lowered into a 
heated container. Here the cans 
processed for a given length of 
Cranes Ht the baskets out, the cans 
cooled, labeled and packed. 
\Vhen next we see them 
the grocer's shelves. 
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The main engine 30() h.p. Western Enterprise, also auxiliary 30 h.p. Western Enterprise being made ready to be lowered in hold of the "»~•-·•-""''" 
owned by J. V. Giaconi and Anton Kordich, recently launched at the AI. Larson boat building shops, Terminal Island, California. 
A Western Enterprise Pays Its Way on 
Perlormanee 
DIESEL engine b~yers should not ex-periment. Life is too short. West .. 
ern Enterprise engines are being 
Do not gamble in Diesel engines-order 
Western Ent~rprise 
selected to power the world's largest ""'-"""-""'....._...,....._....."-""' 
fishing boats. Performance alone has ......_.........._...."-""'"-""'"-""'"-""' 
convinced the West Coast fisherman LIST OF FISHERMEN WHO HAVE JUST 
that his real partner in the game is, PURCHASED REAL ENGINES 
without question, a Western Enterprise. Klemento Zar I. s. Ito, N. Minamiji, 
The trend to Western Enterprise l-260 H.P. Main Engine Shindo, etc. 
l-30 H.P. Au x i l i a r y l-450 H.P. Main 
engines is indicated in the large number Engine I-45 H.P. Au xi I i a 
sold during 1929, and can easily be ex· Slavko Ivancic Engipe 
I • db f • k d 1-260 H.P. Main Engine MorganBros. p atne ecause o qutc passage to an 1_ 30 H.P. Au xi 1 i a r Y I-500 H.P. Main 
from distant fishing grounds for lower Engine I-53 H.P. Auxilia 
h bl• h b Engine operating costs, t us ena Ing t e oat Andrew Zamherlin John Gahelich 
owner a larger net profit at the season's 1- 375 H.P. Main Engine I-340 H.P. Main 
l-30 H.P. Auxiliary l-30 H.P. Auxiliar 
end. ~ Engine _ Engine 
It is · significant to know that Western Paul Fiamengo La Nacional De 
Enterprise engines have been chosen on l-200 H.P. Engine Marinos, S. A. 
performance, power, reliability, economy Jakov Misetich l-80 H.P. Engine 
and compactness over a period of years, and 1-:-:200 H.P. Engine J, Kohigashi and K. 
Giaconi and Kordich shito have built up an unsurpassed reputation as J::_300 H.P. Main Engine l-375 H.P. Main· 
the logical power units for fishing vessels of I-30 H.P. Au xi 1 i a r y. I-45 H.P. Au xi I i a r 
all types. Engine Engine 
......._.........._............_....,"-""'"-""'"-""'"-""'....._.........._.........._.....~~~--ill!~! 
....._...,......__..........__....."-""'"-""'....._......"-""'"-""'"-""'"-""'"-""'~~ 
THE WESTERN!J:NTERPRISE ENGINE CO. 
1000 Alhambra Avenue 
WESTERN ENTERPRISE ENGINE CO., 
913 'WEST:gRN AVE., SEATTLE, WASH. 
EDW. LIPSETT, LTD., VANCOUVER, B. C. 
KRUSE & BANKS, NORTH BENlf,"OREGON 
Los Angeles, California 
,, VON HAMM YOUNG, LTD., HONOLULU, T. H. 
ENTERPRISE ENGINE COMPANY, SAN FRANCISCO 
ECLIPSE ENGINEERING CO., NEW ORLEANS 
PEDEN IRON & STEEL CO., HOUSTON, TEXAS 
